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BRITISH HOUSEWIEE: 


OR THE 


‘COOK, HOUSEKEEPER’s, 


AN wad 


GARDINER’s COMPANION, 


CALCULATED FOR THE 


Service both of Lonpon and the Country; 


And dire@ting what is neceflary to be done in the Providing for, Cons 
ducting, and Managing a FAMILY throughout the Year. 
| CONTAINING / 

A general Account of frefh Provifions of all Kinds. Of the feveral /oreign 
Articles for the Table, pickled, or otherwife preferved; andj the different Kinds of Spices, 
Salts, Sugars, and other Ingredients ufed in Pickling and Pteferving at Home: Shew- 
ing what each is, whence it is brought, and what are its Qualities and Ufes. 
Together with the Nature of all Kinds of Foods, and the Method of Juiting 
. them to different CONSTITUTIONS; 

A Birt of Fare for each Month, the Art of Marketing and chufing freth Provifions of al} 
Kinds; and the making as well as chufing of Hams, Tongues, and.other Store Difhes. 

Alfe Directions for plain Roafing and Bailing ; and for the Dreffing of all Sorts of Made 


oe?) 


Difbes in various Taftes; and the preparing the De/ert in all its Articles, 
) prep 5 e} 


Containing a greater Variety than was ever before publifh’d, of the mot 
Elegant, yet leait Expenfive Recgerprs in 


COOKERY, * FRICASSEES, * TARTS, * DRY’D FRUITS, 
PASTRY, % RAGOUTS, % CAKES, *  SWEETMEATS, 
PUDDINGS, + SOUPS, % CREAMS, “» & MADE WINES, 

PRESERVES, *% SAUCES, * CUSTARDS, *%* CORDIALS, And 
PICKLES, _-—«sJELLIES, % CANDIES, & DISTILLERY. 


To which are annexed, 

The Art of Carvine; and the Terms ufed for cutting up various Things ; 
and the polite and eafy Manner of doing the Honours of the Table: The whole Prac- 
tice of Pickling and Preferving: And of preparing made Wines, Beer, and Cyder. 

As alfo of difilling all the ufeful Kinds of Cordial and Simple Waters, 

With the Condué ofa Family in Refpe&t of Health; the Diforders to which they 

are every Month liable, and the moft approved Remedies for each. 

And a Variety of other valuable Particulars, neceflary to be known in AY Families; and 

. nothing inferted but what has been approved by ExPERIENCE. 

Alfo the Ordering of all Kinds of profitable Beafis and Fowls, with refpe@ t6 their Choice, their 
eeding and Feeding ; the Difeafes to which they are feverally liable each Month, and Receipts 
rtheir Cure, Togtther with the Management of the pkajant, profitable, and ufeful Garden 

THE WHOLE . 

Embellifhed with a great Number of curious CorrEr PLares,+fhewing the 

Manner of Truffing all Kinds of Game, wild and tame Fowxs, @c. as alfo: the Order of 
fetting out Tazxes for Dinners, Suppers, and Grand Entertainments, ina Method never before 
attempted ; and by which even thofe wh, cannot read will be able to inftrué themfelves. 


By Mrs. MARTHA BRADLEY, Jote of Batu: 


Being the Refult of upwards of Thirty Years Experience. 


eee Snyper erence oS 
The whole (which is dedue’d from Pra&tice) compleating the careful Reader, 
from the higheft to the loweft Degree, in every Article of Ereli(> Mouewifery. 
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Jy?” y, OR THE We ' 
Cook, Houfekeeper’s, and Gardiner’s 


COMPANION. 
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open Goa he Sate 


Of the Nature of frefo Provifions, 
Pickles, and Preferves. 


Co ASPevk 
Of frefe Provifions in general, 


FE, are to conduct the Cook and Houfe- 
V V Keeper throughout the Year, and we begin 
with the firft Month. ‘anuary is a dead 
Seafon: In the Courfe of this Month there is lefs 
Variety than in any other; the Cook therefore is with 
her utmoft Care to make the beft of what Nature af- 
fords: and we fhall inftru€& her to do that to the 
greateft Advantage. We fhall here by way of Intro- 
duction to the reft, lay before her a general Lift or 
‘Catalogue of frefh Provifions, that fhe may in one 
View fee her Store; and we fhall, in their proper 
Places, enter more particularly on their Qualities and 
Choice. This is to be confidered as a Chapter of 
Rembrance rather than Inftruction. It contains.#hat 
évery one knows, but none is ever to forget. 
i 2  Thele 
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Thefe Provifions are. fupply’d from. four princi- 
pal Sources, the Field, the Yard, the Pond, and the 
Garden. Fyrom the Field we have the fubftantial Part, 
Meat of all Kinds ; from the Yard Poultry; from the 
Pond Fifh ; and from the Garden Greens, Roots and 
Fruits. We fhall here give a general Gatalogue of 
them togetker, ahd hereafter, in theelggll’ Of Fatesfor 
this and the fucceeding Months, fhew which of them 
are moft, and which leaft in Seafon ; which in their 
Prime, and which entirely out. ' 

We have Meat principally from three Sources, the 
Ox, the Sheep, and the Hog; and from each of 
thefe there are feveral Kinds of Provifion, according 
to their Age and Management. 

From the Ox Kind we have Beef and Veal; from 
Sheep, Mutton and Lamb; and from the Hog, Bacon, 
Pork, and Pig. | : 

To thefe we are to add Venifon, the Flefh of the 
Deer; and if we fubjoin the Fleth of the Kad, 
Hares and Rabbets, we have in our View all that is 
furnifhed by the four-footed Kind. 

The Poultry of our Yard are a fmall Part of the 
Store we receive from the winged Kind; for thofe 
which live wild are more numerous and more valu- 
able. Among the tame we are to reckon the com- 
mon Fowl, the Turkey, the Goofe, and Ducks 5 to 
which we may occafionally add the Swaa and Peacock. 
To the Cock and Hen Kind we may alfo add the 
Pheafant, fince it approaches very much to their Na- 
ture, and is in a manner kept tame in many Places. 
Among the common Fowls, the Chicken, the Green 
Goofe and the Duckling differ from the full-grown 
of their Kinds, in the fame manner as Lamb from. 
Mutton, Veal from Beef, and the like. 

Among the wild Fowl are to be reckoned the 
Wild Duck and its Kind, the Teal and Widgeon ; 
the Woodcock, Snipe, and Partridge; the Pigeon, 
Lark and other {mall Birds. The other leffer 
Particulars will be enumerated in their proper 

Months, 
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Months, with the Ways of drefling: This is a general 
Table. dor 

Fifth are extremely numerous, and they fall under 
two diftiné: Heads, as they are had from the Sea or 
free Waters. 

From the Sea we have Turbot, Cod, Soal, Haddock, 
Doree, and a Multitude of others; down to the Whi- 
ting and Herring, and that fmall but elegant Fith, 
the Smelt. The frefh Waters afford the Pzke and 
Pearch, the Carp and Tench, Salmon, Trout, and Eels, 
with others down to the Gudgeon. And to thefe we 
are to add the Sbeil-Fijb of the Sea; the Oyfer, E/ca- 
lop, Cockle, and the like; and thofe Kinds which are 
called Cruftaceous Fifh, fach as the Lebfer and Crad, 
as well as others, down to the Shrimp, from the Sea, 
and the Cray-Fi/o from the frefh Waters. | 

We come laft to the frefh Provifions from the Gar- 
den; thefe come in a lower Clafs than the others, be- 
caufe they are rather Additions to Difhes than fuch 
themfelves, but they are of great Value. Among 
the principal Greens may be reckoned the Cabbage, 
Brocoli, Cauliflower and Spinage, to which we may 
add, Celeri, Lettuce, Radi/b and Salleting ; Afparagus, 
Beans, Peafe, and French Beans. | 

Among Roots we have the Carrot, Parfaip, Tur- 
nip, and Potatoe. And among Fruits the Apple, 
Pear, Plumb, Wallnut, Chefnut and Filberd; with 
the Melon, and Cucumber; Fruits of the Kitchen 
Garden. 

This is in one View a general Table of thefe Pro- 
vifions, and may be called 4 Bill of Fare for the Year. 
It is the firft Thing the Houfe-Keeper fhould have 
before her Eye, becaufe it fhould be always in her 
Memory. None of the Catalogues are here compleat 
in the leffer Articles, for that is the Bufinefs of the 
fucceeding Parts of the Book, in which we treat of 
the Months in which the Things are particularly in 
Seafon; and here it would have loaded and per- 
plexed the Memory. Thefe are the beft and principal 


Kinds, 
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Kinds, and are proper Refources of a Table: So 
much therefore ought never to be out of the Perfon’s 
Thoughts who is to provide. 


CSE aati eeedk 
Of foreign Articles pickled, or otherwife preferved, 


k, X T to the Provifions themfelves, the Cook 

will have Occafion to recolleét what thofe 
Things are which ferve to give them Flavour, or 
to eat with them as Additions in Sauce, or fuch as 
fupply the Place of it. Under this Head come 
Pickles, and other preferved Things of that Kind. 
OF thefe there is a vaft Number, but the greater Part 
of them are prepared at Home. Some we receive 
from other Countries. ‘The former Kind will be 
treated of hereafter in their Places, according to the 
Vimes they are in Seafon. The latter, or foreign, 
we fhall fpeak of here. Thefe are principally 
fix, Anchovies, Capers, Caviar, Cayan Pepper, 
Mangoes, and Soy. Of thefe we fhall give fome Ac- 
count under their feveral Names, each in a feparate 
Article, fhewing their Nature and Origin. 


POR Vb Beoadh 
Hide hd tale ah ae bias 


The Anchovy is a fmall Sea Fifth fomewhat like a 
Pilchard, but of a diftinét Kind ; it’s proper Name is 
Encraficholus. It is preferved with Salt and it’s 
own. Juices, which diffolving the Salt make with ic 
that very rich and high Pickle in which we fee it. 

It is caught upon the Coafts of Provence and Ca- 
talonia three Months in the Year, thefe are May, 
June, and July. It does not appear there before 
May, and toward the End of July it goes up the 


Straights, 
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Straights of Gibraltar into the Mediterranean, and is 
feen no more till the following Summer. 

They are caught in the Night-time by Means of 
alight. The Fifhermen go out in fmall Veffels with 
Lanthorns at the Stern. The Flame brings the An- 
chovies about, and they take them in their Nets. 

When caught they have very little farther Trouble 
with them. They cut off the Heads, for they are 
bitter, the Gaul lying high; and they pull out the 
Guts; they then lay them regularly in Barrels and 
{trew Bay Salt upon them, Layer upon Layer. No- 
thing mere is done, for the Richnefs of their Tatte is 
all their own. This fhews the Folly of attempting to 
imitate them with Sprats and other Fifhes. What we 
value in the Anchovy is the fine Flavour of the 
Fifh itfelf, no other has it. At the Oil Shops they 
have a Trick of putting right Anchovy Liquor to 
pickled Sprats, and then felling them for Anchovies ; 
and this may deceive the Unwary, but no other Way 
can. The fineft are thofe which have the faireft 
Look, and the richeft Liquor; that have a red 
mellow Flefh, and a moift oily Bone. But the true 
Way to judge of them is to wath one and open 
it, and then tafte the pure Flefh. This fhould be 
high flavoured ; and the Pickle redith and of a 
high Flavour alfo; if watery and poor, it is not 
the original Pickle. This will never fuffer the Perfon 
who confiders the true Tafte of an Anchovy to be de- 
ceived. Sprats are made to tafte like them by the 
Pickle, but that wathes off this Way, and the Cheat 


1s feen, 
A Rete ba. ii 
CAPERS. 


Capers are the Flower-Buds of a {mall Shrub pre- 
ferved in Pickle. The Tree which bears them iS 
called the Caper Shrub or Caper Bufh, and is com- 
mon in the weftern Parts of Kurope: We have it alfo 

in 
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in fome Gardens. But the principal Manufactory for 
the pickled Capers is near Toulon. The true high 
“flavoured {welling Capers are the Toulon Kind. We 
have fome from Lyons, but they are flatter and lefs 
firm; and fome few are brought from Majorca, but 

they are falt and wafhy. q 

At Toulon, where the fineft are made, the Method 
is this ; they gather the Buds of the Blofloms before 
they open, and fpread them upon a Floor in a Room 
where there is no Sun, and let them lie till they begin 
to wither; then they throw them into Tubs of fharp 
Vinegar, and after three Days add a Quantity of Bay 
Salt. When this is diffolved they are fit for packing. 
up for Sale, and are fent to all Parts of Europe. 

The fineft Capers are thofe of a moderate Size, firm, 
full and clofe, and fuch as have the Pickle highly fla- 
voured. The foft and flabby, and half open, are of 
little Value. 


WRT Cals Es Bh 
CAVIARE. 


Caviare is the Roe of the Sturgeon prepar’d and 
dry’d. Sturgeon are prodigioufly numerous about 
the Mouths of Rivers in the Northern Seas, particu- 
larly at the Mouth of the Volga. They are caught 
there in vaft plenty, and the Flefh eat frefh or 
pickled, as we fhall fhew hereafter. The Females 
are, in the proper Seafon, as full of Roe as our 
Carp; this is taken out, they fpread it upon great 
Tables, beat it flat, and fprinkle Salt upon it im- 
mediately : they let in the Air and Sun, and turning 
it at times it quickly begins to dry: When half dry 
they beat it more, and form it into Cakes, which 
they thoroughly dry in Ovens, though without 
burning. In this Condition it is fent all over 
Rufia, and vaft Quantities are imported here. 


The 
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The Italian Merchants fettled at Mofcow are the 
People who principally trade in it. We have a great 
deal of it from Archangel, but export the moft of it 
again. Ic is avery high flavoured thing, and when 
good is redifh, firm, and ftrong to the Taite. When 
too foft or crumbling, it is always oad. 


ARTICLE. IV. 
CAYAN Pl PibsBe: 


The Fruit of a Plant of a lively full red Colour, 
prepar’d by drying and powdeirng. As we got the 
tafte for Caviare from Ruffia, we imported this trom 
the Negroes of our Plantations. ‘The Fruit is com- 
mon in Africa, and they having been accultomed to 
eat it there, fhewed our People the Way in America, 
and they have taught us. | | 

The Herb which bears this Pod is raifed in our 
Gardens; its proper Name is Capficum, and from 
its growing in Africa it is called Guinea Pepper, as 
Cayan Pepper from its natural Growth in that Part 
of America. ‘The Pods are as long as one’s Thumb, 
and fomewhat thicker ; when ripe they are of afmooth, 
oloffy, fine red Colour, whence they are called Garden 
Corall. We preferve thefe in the way of a Pickle at 
home; the Method fhall be fhewn in its proper Place. 
We are here fpeaking of the Powder made of them 
abroad, and imported. This is cali’d Cayan Pepper, 
and by fome improperly Cayanne Butter. 

The Pods are gathered when full ripe and {plit 
open, the Seeds are taken out, and the fplit Pods 
laid to dry in the Sun. When thoroughly dry it is 
beat to a coarfe Powder. This Powder is Cayan 
Pepper in the plaineft Way, -but there are many Va- 
rieties of it. Some mix Bay Salt with it, and others 
Powder of dry’d Mufhroons: Thefe three Kinds are 
made from.the common Plant which is called by the 
Indians Chili, and Chilcotes. | | 

Nr. I. B | But 
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But befides this there are three diftin¢ét Sorts made 
from fo many different Species of the Plant, and 
varying in Strength and Sharpnefs. 

The firft of thefe is made from a fmall Pod of a 
yellowifh red when ripe. This is fharper than the 
common Sort, and is call’d by them Chilterpin. 

The fecond is made from a larger Pod, which 
though red when ripe is often gathered while green ; 
this is moderately hot, but with a very fine Flavour: 
They call this Tonalchiles. 

The laft Kind is the mildeft of all; it is a fhort but 
thicker Pod, and is called Chilpelagua. 

We feldom have any but the common Kind 
brought over here; but the fecond Sort here men- 
tion’d is much better. 

When this Pepper is to be bought, the Perfon 
muft examine whether it be genuine, for a great deal 
is adulterated ; and in the next Place whether it be 
pure or have Salt mix’d with it; for this naturally 
reduces the Value by encreafing the Quantity. 

We have of late try’d the making it here, by dry- 
ing our own Capficum Pods from the Gardens ; this 
does not come up to the Heat or Flavour of the 
Foreign; but mix’d with Bay Salt and Mufhroon 
Powder, it makes a very mild and pretty Kind. 

The French ufe thefe Pods frefh in making of Vi- 
negar, to give it a Sharpnefs, and they alfo pickle and 
preferve them: Pickled they are very fine, as we 
fhall fhew hereafter. 


Ca biniabiin Tits 
Of Spices and other Ingredients ufed in pickling 


and preferving at Home. 


si % HE two great Ingredients ufed in all pickling 
and preferving are Vinegar and Sugar. The firft 
of thefe being made at Home we fhall treat of here- 

after, 
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after, fhewing the Manner of making it, it’s varieus 
Kinds, and it’s Diftillation. At preient we treat of 
“Things brought from abroad, of which Sugar is pro- 
perly one, for though refined here, it is the Produce 
of another Part of the World. The Spices and va- 
rious Kinds of Salt, are the other chief Ingredients ufed 
in this Article; and as the former are entirely brought 
from abroad, and moft of the others, we fhall treat 
of them together. 

We fhall begin with the Spices, becaufe they are 
ufed both in pickling and preferving, and thence 
come to the Salts, treating of the Sugars feparately 
at lait. 

The principal Spices ufed in England are Cloves, 
Mace, Nutmegs, Cinnamon, Ginger, Pepper, and that 
Fruit called W//pice, or Jamaica Pepper, which has 
the Flavour of them all. In the Eaft Indies, as we 
have obferved, they ufe Galangals, Turmerick, and 
feveral other Drugs under the fame Name ; but thefe 
we have nothing to do with in this Account. We 
flaall treat of the others in fo many feparate Articles, 


PORT EOE =f, 
CLOVES, 


The Clove is the Produce of a large and beautiful 
Tree, and is the unripe Fruit with the Cup of the 
Flower ; the Tree has Leaves like the Bay, and very 
finely flavoured both for Smell and Tafte; the Clove 
is green at the firft Appearance, but it foon grows 
brownifh and is then gathered, very long before it 
comes toward Ripenefs; what are left on the Trees 
grow very large, and alter their Shape; they are call’d 
the Mother of Cloves. 

The unripe Fruit is gathered in the Middle of the 
Day and laid in a fhady, airy Place to dry, and no- 
thing elfe is done to it. 


Ba We 
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We have Cloves from the Dutch; they have de-. 
ftroyed the Trees in the Molucca Iflands, and propa- 
gated them in their Ifland of Ternate; fo that they 
fupply el! the European Nations. The Tree is 
called Caryophylius, which is alfo the Name of the 
Fruit. The beft Cloves are fuch as are dry, brit- 
tle, dark coloured, and fiery hot to the Tafte, and 
of a. quick Smell. 


ARDEA GLE: Ib 
MACE and NUTMEG. 


Thefe, though two Spices, and very different in 

Form and Appearance, are to be treated of together, 
becaufe they are both produced by the fame Tree, 
and are two Parts of one and the fame Fruit. The 
Nutmeg Tree is large and beautiful, the Leaves are 
long and of a fine green, and the Flower is like an 
Apple Bloffom ; the Fruit is round, and of the Big- 
nefs of a Peach, which it in all Refpects refembles. 
The flefhy Part is nct valued, but within it, by Way 
of Kernel, lies the Nutmeg, which is covered with 
the Mace; the Fruit is cut open, the Mace opened 
and taken off, and that and the Nutmeg dried in a 
cool airy Place, and then fent over to us. 
_ Some diftinguith the Nutmeg into Male and Female. 
In this Cafe the common Nutmeg is called the Female; 
the other is longifh and lefs valuable. They are pro- 
duced by the fame Tree, but the Male by fuch as are 
Jefs cultivated. ; 

It is the Produce of the Eaft-Indies. The beft 
Mace is that which is oily, foft, and fragrant. The 
Nutmeg fhould be found, hard, and heavy, of 
a pale Colour on the Outfide, and finely marbled 
within. | 

The Nutmegs differ according to the Seafon of ga- 
thering, the beft are thofe gathered in April. The 
Dutch fupply us with Nutmegs and Mace, as they do 

oi 2). with 
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with Cloves; the whole Spice Trade being in a Man- 
ner in their Hands. 


ARTICLE III. 
CINNAMON. 


Cinnamon is the inner Bark of a large and beauti- 
ful Tree which grows in the Eaft-Indies ; the Leaves 
are like thofe of the Bay Tree, and of a very fine and 
fpicey Tafte, and moft agreeable Smell. The Bark, 
when frefh, has little Tafte, it gains a great deal of 
it’s Flavour as it dries. It is the moft agreeable of all 
the Spices ; the fineft is that which is in fmall Quills, 
of a bright Colour and ftrong Smell, and of a fharp 
and biting Tafte. Sometimes an Oil is drawn from 
Cinnamon before it is brought over to us; then it ts 
very infipid: And often Caflia Bark is foid among it, 
but that 1s much inferior in Value; the Tafte is .the 
true Way to judge, for that which has loft it’s Oil is 
lefs fharp and quick than it fhould be ; and the Caffia 
comes to a Kind of Jelly after holding {ome Time in 
the Mouth. 

The Dutch fupply all Europe with Cinnamon, 
which they have in the Iflands of Ceylon in fuch 
Abundance that they burn a great deal annually to 
keep up the Price. 


ea SB Ta PA Fa 


Of the Nature of Foods, and fuiting them to 
Con/iitutions. 


Lthough the pleafing of the Palate be the main 
End in Books of Cookery, we carry the Confi- 
deration in this a little farther. We fhall throughout 
have Regard to the Health as well as the Appetite: 
For it is of greater Concern; neither can the other. 
| exit 
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exift without it. If there were any Man fo devoted 
to his Pleafure in eating, that he confulted no other, 
yet the Care of his Health becomes a Part of that, 
for if fick he cannot relifh his Food. 

Conftitutions are various, and they require a differ- 
ent Kind of Diet to keep them well. Nature has 
provided in the fame manner a great Variety of 
Foods: Our Bufinefs is to fuit thefe to one another. 
There is no Way to do this but by underftanding 
both; whieh we fhall endeavour here to explain in 
a very fhort Compafs. 

In general Meat is of the heavieft, Fowls of a 
lighter, and Fith of the lighteft Kind; they are ealy 
of Digeftion in Proportion as they are light in their 
Nature; buton the other Hand they are a richer and 
ftronger Nourifhment when they are of a firmer Tex- 
ture. hus the richeft Foods are the feveral Kinds 
of Flefh Meat, though there are fome of the Fith 
kinds extremely nourifhing. The Shell Fith are a 
Clafs diftinét from all the others, and of a peculiar 
Nature, eafy of Digeftion, and very nourifhing. 

This is a general Idea of the Nature of Koods: 
We are next to enquire into the Differences of Con- 
{titutions, for the fuiting one to the other. There 
are two Ways in which the Food is to be fuited to 
the Conftitution ,; the one is for the Recovery of 
Health; this rather falls under the Confideration of 
the Phyfician, however we fhall give fome Directions 
concerning it, fo far as is confiftent with our Plan: 
The other is for the preferving of Health, and this 
comes directly and immediately in our Way, and 
fhould be one material End in all Works of this 
Kind. 

Conftitutions depend upon the Temperament of the 
Body, and may be divided into four Kinds, with re- 
{pect to the Effects of Food. Thefe are the Sanguine, 
the Biltous, the Phlegmatick, and the Melancholick. 
The two firft are in fome Degree ally’d to one ano- 
ther, and the two other more, This is all the Di- 

} {tinction 
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{tinction needful for the Confideration of appropria- 
ting the Food; and therefore the general Diredtion 
will divide Eatables for this Purpofe only into two 
Heads; one Clafs of them being fit for the Sanguine 
and Bilious; and other for the Phlegmatick and Me- 
lancholick ; and thefe two Claffes are to be again 
divided, according to their particular Kinds, into 
fuch as are fitteft for the one; and fuch as agree beft 
with the other of the two leffer Diftin¢tions. The 
Nature of thefe feveral Conftitutions is this. 

The Perfon who is /anguine has a good Colour in 
his Cheeks and a moderate Quantity of Flefh upon 
_his Body, and is naturally of an eafy Temper and 

chearful Difpofition. | 

He who is of a bilious Conftitution has a more. fet 
Colour in his Face, he is thinner in Flefh, and 
his Temper naturally quick and hafty. Thefe are the 
two Conititutions which are fomewhat allied to one 
another; the fanguine is the moft healthful, and moft 
agreeable, and the bilious is a Fault of it. 

The Perfon who is phlegmatick is of a pale Com- 
plexion, moderately flefhy, but the Flefh is not firm, 
and his Temper naturally fedate; he is dull and in- 
active, and is the very oppofite of the bilious Confti- 
tution. 

The melancholick Conftitution fhews itfelf by a 
Jean Body, and little Colour in the Cheeks; the 
Temper attending this Conftitution is generally a 
grave and fevere Difpofition, and the Perfon is apt to 
be abfent, folitary, and carelefs. 

A. Man is moft perfectly healthful when he cannot 
be properly faid to be of any one of thefe Conftitu- 
tions, but when he is in a middle Degrce between 
them: As that Temper is beft which is neither fo quick 
as in the bilious, nor fo flow as in the phlegmatick 
Perfon; fo that State of Body is moft healthful in 
which a Man is neither fo red in the Cheeks as in the 
firft, or fo pale as in the latter, What is called the 
fanguine Conftitution, when in a moderate Degree, is 

the 
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the moft healthful; but it is feldom called by that 
Name, except when it fomewhat exceeds that 
Degree. 

A Man fhould firft acquaint himfelf with his Con- 
fitution, which he may do by this fhort Account, 
examining himfelf according to thefe Articles; and 
when he knows this, he is to manage his Diet in fuch 
a Manner as to be continually improving his Health 
by moderating the Occafions of whatever is redun- 
dant, whether Blood, Gall, or whatever. And thus 
he will efcape the murderous Hand of the Phyfician. 
The Regulation of the Diet, and the proper Ufe of 
Exercife, are the right Reftorers of Health; the Ef- 
fect of Medicines is too violent; and with due Care 
in this Refpect they will be rarely needed. 
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SECTION IL. 
Of Marketing. 


C. HAPs .¥u 
A Bit of Fare for the Month of JANUARY. 


W E. fhall divide the particular Bill of Fare for 
every Month under certain Heads, as we did 
the general Table of Provifions, and in each enume- 
rate not only what Kind is in Seafon, but what Parts 
or Joints are moft handfome at Table; in what 
Manner they appear beft, and with what Additions. 
We fhall begin with the moft fubftantial, Soups are 
made from this Kind, and are now very proper. 


ARTICLE 
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AR FECL E-~ I 
BUTCHERS MEAY. 


Beef isa kind of Standard Difh, and in Seafon 
more or lefs throughout the whole Year. At this 
Time the Sirloin, or fome other good Piece roafted, 
with Horfe-radifh, or the Rump or Ach-Bone boil’d 
with Greens look well. From the fame) Source we 
have alfo for this time Tongue and Udder. A Brifkec 
of Beef ftew’d is alfo proper. 

A Chine of Mutton roafted is alfo good, or any 
of the other handfome Joint. 

Veal fupplies many very good and proper Difhes ; 
as the Loin, Neck, or Fillet roafted; the Knuckle 
boiled with Bacon and Greens, the Head boil’d in 
the fame manner, or roafted, and Ragouts and Scots 
Collops. 

Of Lamb we have the Leg boil’d with Spinage, or 
the Quarter. 

From the Hog Kind we have the Leg of Pork 
boil’d with Turnips, and Peafe Pudding; and the 
Pig roafted. There is alfo Bacon; for that is in 
Seafon all the Year, with Greens or Fowls. The. 
Hog’s Head collar’d is good; and the Pig col- 
Jared; and the Collar of Brawn is a ftanding Dith at 
this Time, Pickled Pork is alfo in Seafon, and may 
be us’d as Bacon, and the Chine with a Turkey. 

To the Meat Kind we are to add the Hare in Sea- 
fon now; and dry’d Tongues of various Kinds as 


Side Ditfhes. 
moment Gil dh Ed BEE. 


Fith in feafon now are Carp and Tench from the 
frefh Water; and from the Sale Turbot, Soal, Floun- 
der, Plaife and Dab, Cod, Scaite, Thornback, and 
Whiting. There is alfo the pickled Sturgeon. 


<a C ARTICLE 
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ARTICEE “iF FOWLS. 


Woodcocks, Snipe, and almoft.all kind of wild 
Fowl are now in high Seafon. All the Duck Kind: 
and from the Yard the Turkey and Chickens, which 
roafted, with Afparagus, is an eleeant Dith. 


A‘ RY Ree et aye 
GREENS and ROOTS. 


Greens and Roots in Seafon in Fanuary are Cabbages 
and Savoys, Carrots, Parfneps, Turneps, Potatoes, 
Leeks, Onions, Garlick, and Shallots; alfo Beets and 
Borecole, and Cellery, and Endive: Thefe are in the 
common Ground. From Hot-Beds there are Ledtuces, 
and young Salleting, as Creffles, Turnep, Radifh, 
Muftard, and Chervil; Coriander, Tarragon, and 
young Mint: And there will be 4/paragus upon the 
Beds made in November ; there are alfo Skirrets the 
white and red, and purple Brocoli, Sal/fify and Scor- 
zonera, Sorrel, Parfley, Sage, Thyme, and Winter Sa- 
vory. ‘Chere are allo Coleworts, and Spreats from the 
Cabbage and Savoy Stalks; and.finally Cardoons, Spi- 
nach, Leaves of the white. and red Beets for Soops 
and other Ufes; and Muthroons. 


D2 gt BA Gea OA eee" FRUITS. 


We fee the Land and Waters afford plenty of Pro- 
vifions at this Seafon, nor can we want Herbs and 
Roots: Fruit is.one of the Articles leaft numerous 
at this dead time, yet we are not without a Supply for 
the Table. There are feveral excellent Pears in Seafon 
now, as the Leffacherie, Colmar, Virgoleufe, Am- 
brette, Epine d’ Hyver, St, Germain, St. Auftin, 
Winter Beurre, Citron d’ Hyver, Rouffelette d’FHyver, 
Francreal, and Bugi; the Rouville, Patail, Befiy de 

Caiffoy, 
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Caiffoy, and the Befi de Cheaumontelle. Thefe are 
for eating; they keep them on Efpalters, where they 
hang longer than on Walls. For baking there are 
the Cadillac, the black Worcefter Pear, the Englifh 
Warden, and the Pickering. 

Apples in Seafoa at this time are the Golden Pip- 
pin, Nonpariel, Golden Ruflet, Wheeler’s Ruffet, 
and Pile’s Rufet; the French Pippin, Harvey Ap- 
ple, Kentifh Pippin, Holland Pippin, Aromatick 
Pippin, and Kirton Pippin; the Winter Pearmain, 
Monftrous Rennet, Pear Ruffet, and Aromatick 
Ruffet; the John Apple, Winter Queening, and. 
Pomme Roy. 

Befides the Pear and Apple Kind, there are Nuts, 
Almonds, Services, aid Medlars. Grapes are alfo 
to be had with properCare: The Way is to cut the 
Bunches with a Knot cr Shoot, and hang them fepe- 
rate in a dry airy Room. 

Thefe ra the Things in Seafon for the Month of 
Fanuary. “the Houfezeeper fees what fhe may com- 
mand, and we fhall pioceed to fhew her how the is | 
to chufe, and afterwarls how to order them. 


hes 


7 CAP ee Bet AL. 
Of the Art of Markting and chufing Frefh 
Provfions. 


HE great Number € Articles will neceffarily 
reader this a long Chater, but we fhall feparate 

it into feveral Divifions. We have fhewn what is in 
Seafon in January, and the Foufekeeper is to confider 
what the will purchafe: the rxt Care is how to chufe 
it, for there are good and bd of all Kinds; and if 
the Provifion is not good ‘nitfelf, no dreffing can 
make it fo. Thofe who idl are ready to impote 
upon the Buyer, ine is theréore to be guided by juft 
4 Rules 
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Rules in every Article, and muft truft to her own 
Reafon, not their Speeches. We fhall begin with 
Butchers Meat. 


AR THOLE T 
Of chung BEE EF. 


rightly what are the Joints and Pitces. 

The firft Divifion is into threeParts, the Quarters, 
the Head, and the Entrails. 

The Quarters are two, the Fore and the Hind; in 
the Fore Quarter there is the Hiunch ; this is a large 
Piece, and includes what may be called four Joints ; 
- thefe are, the Clod, the Marraw-lone, the Shin, and 
the Sticking-piece. Nextto the Haunch comes what is 
called the Leg of Mutton Piece; this has Part of the 
Blade Bone. Then there are tiefe four, the Chuck- 
piece, the Brifket, the Fore Ribs, and the Middle 
Rib. This laft is what is cilled the Chuck Rib. 
Thefe Pieces compofe the Fore Quarter. | 

In the Hind Quarter there are fewer, but they are 
much finer Pieces ; there are :he Sirloin, the Rump, 
the Thick Flank, the Thin clank, the Veiny Piece, 
the Chuck Bone, the Buttocl, and the Leg. 

After thefe Quarters mg be named the Flead, 
which confifts of the Chek, Tongue, and Palate ; 
and the L£xtrails, which te, the Sweat-bread and 
Kidneys ; then the Skirt ad Tripe; of thefe Kinds 
the Double, the Roll, andthe Reed Tripe. 7 

Beef is of three Kinds,Ox, Cow, and Bull. The 
firft is vaftly the beft, te latter fearce ever brought 
to Market. As to CowBeef it’s Degree of Goodnefs 
depends upon the Age a Cow paft Ufe is fattened 
and killed, and this js por; But the Beef of a young 
Heifer is very nearly asgood as that of the Ox. The 
Houfekeeper is therefae to buy Ox Beef, or young 
Fleifer: We fhall not alvife her to take the Butcher’s 

FORON F Wort, 


In order to buy Beef, the firt Thing is to know 
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Word, but fhew how fhe may know one from the 
other. In this Article of Marketing to avoid per- 
plexing the Memory, we fhall fpeak only of thofe 
Things we have before mentioned as being in Seafon 
this Month, and afterwards in the proper Months of 
the others. 

The Grain of Beef is a great Mark; Ox Beef has 
a fine open Grain; Cow Beef a leffer; and Bull Beef 
the clofeft Grain of al]. When Ox Beef is perfeétly 
fine, the Lean is of a bright red, the Fat whititfh, 
and the Sewet perfectly white. When this Beef is 
young, the Fat is fott and oily. 

The Lean of Cow Beef is paler than the Ox, the 
Bones are fmaller; as to the Fat, that is no Mark, 
for it is rather whiter than in theOx. To know 
whether it be young prefs it with the Finger. In the 
Heifer Beef the Mark will rife and fill up at once, 
not fo in old Cow Beef. 

As to Bull Beef it is of a dark red, and fo hard the 
Finger will fcarce prefs it; the Fat is grofs, and has 
a {trong Scent. | 


ARE AL: Mo EON, 


The Sheep is divided into three Parts like the Ox, 
the Quarters, the Head, and the Entrails. 

The Fore Quarter contains the Shoulder, Neck, 
and Breaft; the Hind Quarter, the Leg and the Loin ; 
except when the two Loins are cut together, Saddle- 
Fafhion ; the Head and Entrails are ufually fold to- 
gether, the latter being called the Pluck. This con- 
tains the Liver, Lights, Heart, Sweatbread, and 
Melt. 

More Care is required in chufing Mutton than 
Beef; for befides that it is of feveral Kinds, as Beef, 
according to the Age, Condition, and Sex of the 
Creature, it is very often diftempered. The Rot isa - 
common Diforder in Sheep, and the Flefh of fuch as 
have it is unwholfome. To know this, obferve the 
qari ey Age sal | _. Colour 
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Colour of the Meat; the Lean is very pale coloured, 
and the Fat yellowifh, and the whole is loofe at the 
Bone. For trying it farther, let it be fqueezed hard, 
and there will come out fome Drops like Dew upon 
the Surface. To know whether Mutton have not 
been kept too long, examine in this Manner; feek 
for the Vein in the Neck in a Fore Quarter, and ob- 
ferve it’s Colour; it fhould be red or Violet coloured ; 
it is always thus when the Meat is perfectly frefh ; if 
it looks yellowifh, the whole is going; and if it be 
green, it is too far gone for Ufe. The Fore Quarter 
confifts of the Neck, the Breaft, and the Shoulder; 
the Hind Quarter is compofed only of the Leg and 
the Loin, or the two Loins may be cut together; 
this Piece is called a Saddle of Mutton from it’s 
Shape, refembling a Saddle; and when it is fmall fat 
Mutton, this is anexcellent Joint. This was the firft 
Kind that was cut fo; they now cut the largeft and 
coarfeft Meat in that Manner, and it looks very well; 
to know whether this Part be fweet fmell under the 
Kidney; if any thing be amifs, it will be perceived 
there. A good Method alfo is to bend the Knuckle 
of the Leg; if that be ftiff, the Meat is frefh , but if 
it be very limber, ’tis a very ill Sign. 

As to the different kinds of Mutton, the fineft is 
that which feeds upon dry hilly Paftures, where the 
Air is clear and the Grafs fhort and fweet ; this is 
fmall and finely flavoured, and the beft Age for kill- 
ing is between five and fix Years. .Moft of the Mutton 
that is eat, is fpoiled by being killed too young. 

Weather Mutton is beft. The Fat of this is white 
and firm, and parts eafily from the Lean; and the 
Lean is of a fine Red anda proper Firmnefs, neither 
fo hard as not to give Way under the Finger, nor fo 
foft as to wrinkle upon being touched; the beft Mut- 
ton is that which feels tender and fomewhat firm, and 
that when dented with a Finger quickly rifes again. 
Ram Mutton is like Bull Beef, but it is oftener fold ; 
i¢ Lean is very red and of a rough Grain, and the 


t! 
tee : . mt 
Frat is {pungy, the 
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The longer Mutton is kept, provided it be fweet, 
the better, efpecially a Leg. 


Daten. Pom ot Lo. 


The Calf is divided, like the Sheep, into the fore 
and hind Quarters, the Head and Entrails. The fore 
Quarter contains, in the fame Manner, the Shoulder, 
Breaft, and Neck, and the hind Quarter, the Leg and 
d.oin: But the Leg is ufually divided into two Parts, 
the Fillet and the Knuckle. 

The Head is fplit, and fold entire, and in halves. 
The Entrails are very fine; all together they are called 
the Pluck, but they are fold alfo feparate ; they are the 
Heart, Liver, Lights and Milt, the Skirts, and the 
two Sweet-Breads. 

As to the Choice, firft obferve that the Bull-Calf, 
and Cow-Calf differ, the latter being much the fineft : 
Then befides this natural Difference, there is a ereat 
deal owing to theArtifice of the Feeder and the Butcher; 
for they ufe more in Veal than in any other Article. 

The Bull-Calf has a firm, reddith, and fomewhat 
larger Grain, and the Fat is wrinkled: The Fleth of 
the Cow-Calf is whiter, evener, and of a finer Grain, 
and the Fat fmooth. 

_ They wrap up the Veal in Cloths to whiten it, and 
therefore the Buyer muft {mell if it be not mufty. 
Veal taints fooner than any other Meat, therefore fhe 
muft fee that it be not going when bought, for then 
it will foon be gone. The L.oin taints under the Kid- 
ney, and the Neck and Breaft at the upper Part, this 
is the Place therefore to be examined. The Rules laid 
down for Mutton hold alfo here, the ruddy Colour of 
the Neck Vein, and the Stiffnefs of the Knuckle Joint, 
are Proofs of Frefhnefs. When there is a blackith 
or greenifh Look on any Part, it is furely going, 
Good Veal, if ever fo young, has a proper Firmnefs, 
When it is foft and flabby itis decaying. The Sweet- 
Bread is always good when it is frm and dry, when 
it is flabby and clammy it is fpoil’d, For 
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For the Choice of a Calf’s Head examine the Eyes, 
if they be plump and lively it is frefh, if funk in or 
wrinkled it is gone. 


ART, IMs biuA dt eg. 


Lamb is divided in the fame Manner as Mutton, 
into the fore and hind Quarters, the Head and En- 
trails; but woder this laft Head there is fome Dif- 
tinction. The fore Quarter is the Neck, Breaft and 
Shoulder, which are ufually roafted together, the 
Quarter being confidered as a Joint. In the hind Quar- 
ter are the Leg and Loin, but they are often feparated. 
Houfe Lamb is in high Seafon this Month. The 
Head and common Entrails are ufually fold together, 
under the Name of Head and Pluck, or Head and 
Appurtenances. But there is the Fry alfo; this is 
compofed of the Lamb-Stones, Sweetbreads, Skirts, 
and the fineft Part of the Liver. Lamb is to be 
chofen as Veal; the Quarters by the Sweetnefs under 
the Kidney, and Frefhnefs of the Neck Vein, and by 
the Firmnefs of the Knuckle Joint. The Head is to 
be chofen by the Eyes, as the Calf’s; and the En- 
trails by {melling. 


ART. V. PORK. 


We have obferved that the Hog is to be confider’d 
in three Conditions; for Bacon, the Porker, and the 
Sucking Pig. We fhall hereafter treat of the Bacon 
Hog and of the Pig feparately, we here fpeak of 
the Porker. 

This is divided as the others into the fore and hind 
Quarters, the Head and Entrails; but there is great 
Difference in the cutting up of thefe ; in the fore Quar- 
ter there is the Fore-Loin and the Spring ; and where 
the Porker is large they cut a Spearrib. The hind 
Quarter confifts of the Leg and Loin. The Head is 
like the Hog’s, and is frequently fous’d ; the Entrails 

are 
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are numerous, and feveral of them together are called 
the Haflet; this properly confifts of the Liver and 
Crow, and the Kidneys and Skirts, rolled up in the 
Caul. The Chitterlings are alfo to be counted a- 
mong the Entrails, and the Guts which ferve for 
Saufages. 

The Age of the Porker is a great Article, for if it 
be too old the Meat is bad ; but there is a farther 
Caution alfo neceflary, the fame as in Mutton, for the 
Porker, like the Sheep, is fubjeét to Diforders, which 
render the Meat unwholefome. We fhall fhew how 
to chufe it fo as to avoid both Faults. 

When the Porker is young, the Skin is tender, the 
Fat fine and fmooth, and the Lean foft and moift. 
When this is harfh, the Fat firm, and the Skin hard, 
it is old. 

When there are a. great Number of {mall Kernels in 
the Fat, the Creature has been diftempered ; this is 
nearly rotten, and fhould not be eaten, for it is un- 
wholefome. 

One Thing in particular makes the Pork bad, that 
is when the Hog has not been gelt till he was grown 
up. This fhould be done while they are very young, 
and the Flefh is then always fine and tender; the 
Flefh is otherwife harder and reder than of the right 
Porker, and has a very difagreeable Ranknefs. The 
Skin of this Sort of Pork is thicker, tougher, and 
coarfer than that of the other, and does not join fo 
clofely to the Fleth. 

To know whether Pork be frefh we judge in the 
fame Way as in other Meats, by the Sweetnefs; it 
taints firft at the Bone that comes out in the Hands 
and Legs, and if one thrufts a Finger in there it will 
be fure to make a Difcovery on fmelling when taken 
out. When it grows ftale alfo, the Skin is damp 
and flabby. 


N°. I. Dd ART, 
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ART. VI. 
Of th BACON HOG. 


The grown Hog is divided differently from alk 
other Beafts, becaule of the Bacon, and other parti- 
cular Ufes, as Ham, pickled Pieces, and the like. 

The principal Pieces for eating frefh are three, the 

pearrib, the Chine, and the Grifkin; the principal 
Entrails are called the Liver and Crow, which are 
good fried, and the Feet and Ears are good fouced ; 
the reft is as the Porker, and need not be repeated. 

As to the Choice of the frefh Meat it is altogether 
the fame as that of Pork; but there are particular 
Ways of judging of Bacon. 3 

When itis good the Fleth fticks clofe to the Bones, 
and the Fat and Lean ftick clofe to one another. If 
this be not the Cafe it is bad, and ’tis fufpicious that 
the Hog was not found. 

The next Care muft be, that the Bacon be not 
rufty, nor tending to it; to find this, examine the 
Fat that lies next to the Rind, if that be dufky it is 
bad, for it fhould be as white as any other Part; the 
Lean alfo fhould be red and frm ; when it is foft and 

pale the Bacon is getting rutty. 


A Ree VITO OF PY G 


We have done with thofe Meats that are cut and 
feparated into Joints, and come to Animals fold 
entire. 

The roafting Pig is not divided at all, and very 
little is to be faid as to it’s Choice; it fhould be young, 
fat, and newly killed, it is not like other Meats that 
are good as long as they are fweet, the Pig lofes Part 
of it's Goodnefs every Hour after it is killed; to be 
in Perfection it fhould always be killed in the Morn- 
cag to eat at Dinner. 


ART. 
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AR @...nVilll. 
Of the H AR E. 


The Hare is confidered in two Lights, in Refpect 
of it’s Age, and it’s Frefhnefs. 

The Age diftinguifhes it into two Kinds, the Le- 
veret and Hare, and it may be thus known. 

Feel the fore Legs, and there will be found a Knob 
on each in the Leveret, which comes out in the grown 
Hare; obferve the Cleft of the Lip, if it be {mall 
and clofe ’tis a Leveret ; if wide, large, and f{pread- 
ing, ’tis an old Hare. Next examine the Ears, if 
they tear eafily the Hare is young; if they be tough 
it is an oldone. Laftly, look to the Feet, if the 
Claws be clofe and fmooth ’tis a Leveret; if far apart 
and rageed the Hare is old. Thefe Rules will never 
fail. 

As to the Frefhnefs it is thus known; if the Bocy 
be tiff and the Flefh pale, it is newly killed; when 
the Flefth is blackifth, and the Body limber, it 1s 
growing ftale; but ’tis never bad till it {mells. 


ARAVS IX 
Of th RABBIT. 


The Rabbit is like the Hare in Shape, and it ts to 
be examined in the fame Manner; it’s Goodnefs de- 
pends upon it’s being young and f{weet. 

To know the Age, examine firft the Pur, if that 
be delicate and lie fmooth, it is a Sign of Youth; if 
it be rough and flaring, ’tis fufpicious the Rabbit is 
old. Next look to the Feet, if the Claws be fhort 
and fmooth it is a young one; if they belong, and 
efpecially if they be rough and ragged, there is no 
Doubt but it is an old one. 


D 2 To 
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To judge of the Frefhnefs, firft fmell that it be not 
mufty ; then fee that the Fleth be white, clean, and | 
dry, and the Joints ftiff; when growing ftale, the 
Joints become limber, and the Flefh damp and 
flabby. 


C Gitar savas 
_Of Store Difbes, and the Manner of chufing them, 


NDER the Denomination of Store Difhes, come 

thofe Articles of the Flefh or Fifth kind, which 
are kept in the Houfe to be ready on all Occafions. 
Some of thefe can only be bought, becaufe we have 
no Opportunity of making them, as Sturgeon and the 
like; others may be either bought or made, as Hams, 
fome being foreign and others Englifh. We fhall 
hereafter deliver the Method of making fuch as can 
be prepared at home: In this Place we are following 
the Direétions given in the laft Chapter for chufing 
frefh Provifions, with fuch as are proper for thefe, 
This Seétion treats only of Marketing. | 


AIRY LS LORS ag TOGO WN, 


Sturgeon is a vaft Fifh, fometimes brought frefh to 
Market, but moft ufually pickled; it is not compa- 
rable when frefh to what it is when well pickled, but 
we have a great deal that is very poor, and of little 
Flavour. To chufe it, fee that it be firm and of an 
even Grain; to try this, cut it evenly through with a 
fharp Knife, if good it cuts tough and firm, and fcems 
a little oily: if bad, it will break and fall into Pieces, 
and feel harfh and brittle. The Colour alfo is a good 
Rule for judging; it fhould be white, with here and 
there a blue Vein, and the Griftles blue; fuch as is 
brown ar yellow is bad. Finally, a good Way of 
knowing its Value is by the Skin; when Sturgeon is 

fine 
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fine this is tender, well-colour’d, and feels foft; but 
when it is harfh, tough, and dry, ’tis an ill Sign. 
The Smell of Sturgeon allo fhews its Goodnefs, for 
when perfectly fine, it has a light pleafant Scent; and 
when bad, it is rank, heavy and difagreeable. There 
-is no Article that requires more Care and Nicety in 
the Choice than Sturgeon, for when perfectly fine, it 
is one of the moft delicate Fifh in the World, but 
when it is at all defective, ’tis very poor, and often 
quite difagreeable. 


AV ROP. aE 
Of PI Cyl DASA BM ON, 


Three Things fhew the Goodnefs of Pickled Salmon; 
Firft, the Brightnefs of the Scales and their flicking 
faft to the Skin. Second, the Firmnefs of the Flefh, 
and, third, its fine red Colour. When the Scales rub 
off eafily, and have a dull Afpect, the Fifh has been 
bad when pickled, and if the Flefh be whitith, crum- 
bly, and break in little rough Flakes, it has been ill 
pickled, or in a bad Seafon. When Salmon is per- 
fectly fine, the Flefh always is gloffy, and as it were 
oily, and it parts in large regular Flakes, with a de- 
licate and lively Colour. 


AOR AES Lie 
Of] PGK EXE D GH Hebe Rl iN G S$. 


The Goodnefs of a Pickled Herring is known by 
the Colour of the Bone and the Texture of the Flefh: 
To try them, let them be cut open to the Back; if 
the Flefh be mellow, foft, and oily, and of a good 
clear Colour; and the Bone looks clean, and be either 
white, or of an agreeable red, they are good. If the 
Flefh be dry, and the Bone looks muddy, they 
are bad. 

ART. 
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A Rs Ti cdiy, 
Of RED HERRING S. 


Red Herrings are known to be good by their Co- 
Jour and Smell; they fhould be of a bright, clean, 
yellowifh Hue, and look gloffy: The Smell fhould 
be brifk and pleafant, and when cut open, the Fleth 
fhould eafily Part from the Bone. When they are of 
a dull Colour they have been ill kept, and when the 
Bone will not feparate they are never good. 


fh ENS Lies eg 
Of Sidhe 27 C3 OceiD: 


The Cod is known to be good, in fome Degree, 
Jikethe others already named ; the Fleth is to be mel- 
low, foft, yet firm and oily; and the Bone is to fepa- 
rate eafily. Thefe are the great Marks of Goodnefs ; 
the Flefh fhould break naturally in large and hand- 
fome Flakes, and muft not look harfh: the Back- 
Bone muft come away freely, and the Colour of the 
Flefh muft be a clean good whitifh: The Smell alfo 
afifts in judging, for when it is rank it is never good. 
The larger and founder the Flakes, always the finer 
and more delicate the Fish. 


ALR: Tia WL GA TN, G, 


Ling is to be chofen by its Thicknefs and Colour, 
that which is thickett about the Head is beft; and the 
true Coiour 1s a fine pale yellow: It fhould havea foft 
even Skin, and part from the Bone regularly; and 
tnere fhould be fome Mellownefs in the Flefh. When 
the Skin is rough, and the whole Fith very hard and 
dry, itis not good. Thefe Rules will ferve alfo for 
judging of all Kinds of falted Fith whatfoever. 


AKSAT. 
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Rea teeviie Ofen AM S. 


All Hams are fo far of the fame Kind, that they are 
made in the fame general Manner, and are liable to 
the fame Defeéts ; fo that one Rule will ferve for judg- 
ing of them all. The Faults of Hams are to be taint- 
ed or rufty; this is to be tried by running a Knife 
into them. Let a Carving-Knife with a fharp Point 
be thruft deep into the Middle of the Ham, on the 
Infide under the Bone, and obferve how it comes 
out; firft fmell to the Hole, and if there be an ill Scent 
atit, the Ham is altogether bad: If the Knife come 
out clean, and the Flavour on fmelling to it be fine, 
the Ham is perfect: But if it be daubed and f{mell 
rank, it is a Proof that the Ham is damp and tainted 
within. Feel alfo that the Ham be dry, and that the 
Flefh ftick to the Bone. 


ART. VUL Of BRAWN. 


No Brawn is fine but what has been made from a 
young Boar ; if he be old itis too hard, and if a Bar- 
row or Sow were ufed inftead of a Boar, the Brawn 
never has due Firmnefs. Examine the Rind, if that 
be frm it is Boar Brawn: but if it be too-Rard the 
Boar was over aged, and it is not fo good. A very 
thick Rind alfo fhews it was an old Boar, and a very 
foft Rind that it was Sow or Barrow Brawn, which is 
always vaftly inferior. 


3.E Calt.ON 
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ae cae © one Reames BRE 
Of Cookery. 


she HE Mittrefs of a Family has now feen what 
Provifions are in Seafon, and how fhe is to 
chufe them, We fuppofe them bought, and good in 
their Kinds, and are to enter upon the main Subject of 
this Work, the dreffing of them. In all Studies it is the 
regular Practice to begin with the plaineft and eafieft 
Things, and from thefe to arife to fuch as are more 
difficult. We fhall follow the fame Method here, 
firft treating of Roafting and Boiling, and thence 
Jeading the Cook to the moft elegant and difficult 
Made Difhes. 


CPAP, ~ Vat. 
Of Roafting. 


Leanlinefs is the firft Article in all Cookery; 

this let the Beginner keep always in her Mind, 

and for the firft Preparation toward roafting, let the 
Spit be clean. 

It muft be properly cleaned, that is with harmlefs 
Things; fome rub their Spits with Brick Duft to get 
off the Dirt; and others greafe them with Oil to keep 
them from rufting. Neither of thefe is to be allowed, 
for they give a Tafte to the Meat. 

Let the Spit be cleaned with Sand and Water, no- 
thing elfe. When it has been fcowered thus, let it be 
well wafhed with fair Water, and dried with a clean 
Cloth ; this is true Cleanlinefs, and is the firft In- 
ftruction toward roafting. 

he 
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The Fire is to be prepared as well as the Spit; and 
for this two Things are to be regarded, that it be 
made up in Time, and that it be proportioned to the 
Service. | 

The Chymifts talk of their feveral Degrees of 
Fire, but the Cook has more Need to regard them. 
The fame Fire that will roaft a Sirloin will parch up a 
, lighter Dith. 

If the Thing to be roafted be thin and tender, let 
the Fire be lictle and brifk ; when a large Thing is to 
be roafted, let there be a found good Fire made 
ready. 

Let the Cook fee that her Fire be all the while clear 
at the Bottom; let her give it a gentle Stirring before 
fhe lays the Thing down; and when itis half done let 
her remove the Spit and Dripping-pan back, and roufe 
it up thoroughly, that it may brifk up for the finifhing 
with Spirit. When the Steam from the Meat is drawn 
toward the Fire, ’tis a Sign it is near done. 

This is all that need be faid of Roafting in general. 
We fthall deliver the particular Rules for feparate 
Things under thefe feveral Articles. 


5 ae a ke eg ad Daal 
Of ROASTING of BEEF. 


The Fire being proportioned to the Piece to be 
roafted, the time will be different in fome Meafure 
according to the Seafon. The fame Piece will be 
twenty Minutes or half an hour longer roafting in 
frofty Weather than in Summer. 

In general the Time will be thus proportioned to the 
Quantity : a Piece of ten Pounds will take an Hour 
and a Half; one of twenty Pound Weight three 
Hours; and fo in Proportion: But the thicker the 
Piece is in proportion to its Weight, the longer it 
muft be down. This difference is proper to be re- 
garded, but it is but little, 
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The Top mutt be paper’d: it muft be well bafted 
all the time it is doing; and fprinkled with a little 
Salt. When it is near enough done, the Paper muft 
be taken off: and then it muft be carefully bafted, 
and a little Flour lightly fprinkled over to make it 
froth. 

The proper Garnifh for Roaft Beef is Horfe-radifh 
clean and frefh, and fine {crap’d. 


AR TU Giah AL 
Of MUTTON. 


a 

Some Difference is to be made in the Roafting of 
Mutton, according to the Joint. If it be a Loin, a 
Saddle, or a Chine, which is the two Necks together, 
it muft be papered in the fame Way as Beef, but the 
other Joints need not. 

As Beef requires a large found Fire, Mutton re- 
quires a brifk and fierce one: It is never well done 
unlefs it be quick and clear. 

A great Error in roafting Mutton is the ufing too 
much Flour when it is bafting. This clogs up the 
Pores of the Meat, and robs it of the fineft of it’s 
Flavour. A little fhould be us’d; but Moderation 
is the Rule. 

A very good Way of roafting a Loin of Mutton 
is inthe Manner of the Breaft, fkinning it, and roaft- 
ing it brown without Paper. 

As to the Time: a Leg of fix Pound will take an 
Tour at a quick Fire; one of nine Pound an Hour 
and a Half. A {mall Saddle will take an Hour and 
a half, a large one fhould be three Hours down by 
Way of preparing it. A Shoulder, according to 
its Weight, takes about the fame Time with a Leg, 
if any thing a lictle lefs.° A Neck, when large, re- 
quares an Hour, when f{maller lefs Time. 


ARTICLE 
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1s i aed Were YS oe AL. 


In Veal a particular Art is required to roaft it 
brown. ‘The Fire muft be the fame as for Beef in 
Proportion : A found large Fire for a large Joint, and 
a brifk one for a fmaller. When the Loin or the 
Fillet are roafted, the Fat muft be paper’d to preferve 
it. The Breaft muft have the Caul over it to pre- 
ferve it, and the Sweetbread muft fkewered on to the 
back Side. 

Let the Joint be at fome Diftance from the Fire to 
foak thoroughly, and then draw it near to finifh it 
brown. 

When it is firft laid down it is to be bafted with 
butter, and when it is near enough it is to be bafted 
again, and lightly drudged with a little Flour; this 
will froth it up. The Caul is to be taken from the 
Breaft when it is near done, and it is to be frothed and 
browned up where it was covered, as other Joints. 

A Joint that weighs fix Pounds requires an Hour 
and Half to do it properly, for it muft not be burnt 
up before it is foaked through. A thick Joint of 
twelve Pounds will require three Hours ; but if thin- 
ner, the Time mutt be lefs in Proportion. 


AO EA OF Fae Be 


Lamb is a delicate tender Meat, eafily fpoiled in 
the dreffing ; but none fhews a good Cook more, or 
looks better when done well. As all Pieces of Lamb 
are {mall and delicate, the Fire muft be little and 
brifk ; it muft be papered on the Outfide, and baited 
with Butter; Half an Hour will drefs any Joint of it 
fingly, unlefs the Leg, and that being a little thicker | 
requires three Quarters ; an Hour will be required to 
a {mall fore Quarter, but when it 1s large it will take 
an Hour and Half. The Fire muft be kept clear all 
the while. 

1 AKT. 
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AsRUE. «V.- Of P.O RK 


More is to be faid about the roafting of Pork than 
any other Meat; and we fhall acquaint the common 
Cook that feveral particular Rules are to be ob- 
ferved about it. 

In the firft Place, let her take particular Care it be 
enough done; other Meats are unpleafant when not 
enough, but Pork is unwholfome: The beft Rule 
about Time is, that a Piece of eight Pound requires 
two Hours, or if it be thick fomewhat more. 

When a Loin is to be roafted the Skin mutt be firft 
lightly fcored crofs-wife, to make the Crackling 
better. When a Spearrib is roafted, let fome Sage 
be fhred fmall, and as it is bafted with Butter anda little 
Flower the Sage is to be fprinkled over it. 

A Leg is more common boiled, but managed as it 
fhould be, it is excellent roafted: The Way is this, let 
it be parboiled firft,; when taken out of the Pot let it 
be fkinned, and then bafted with Butter as it roafts ; 
and inftead of fhred Sage alone, let there be a Mixture 
made of Sage, Pepper, Salt, Nutmeg, and Bread- 
Crumbs, and let it be {prinkled with this from Time 
to Time as it roafts. Apple Saufe is common with the 
Spearrib, and fome ftuff the Knuckle of the roafted 
Leg with Sage and Onion, Pepper and Salt, but this 
which they call a Mock-Goofe is a coarfe Difh; the 
beft Way when a Leg of Pork is roafted in this gen- 
teel Manner is, to put a little made Gravy into the 
Difh with it, and the Crumbs that fall off into it will 
make Sauce with that. 

he Spring is commonly boiled, and the Grifkin 
broiled, but they are both much better roafted. The 
Spring should be roafted like a Pig; but young Pork 
is beft for this Ufe. When the Grifkin is roafted a 
Mixture of Sage, Pepper, Salt, and Crumbs of Bread, 
is to be made, and the Meat is to be bafted with But- 
fer, and {prinkled over with this as it is doing. No- 
thing fhould be eat with this but Muftard. 

: CHAP, 
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Cn Pa 
Of Baling. 


Bors is the Dreffing Fhings by Means of Water, 
4 as Roafting does it by the naked Fire; this is 
the whole Difference, but in general Boiling is the eafi- 
eft Way, as it requires lefs Nicety and Attendance. 
To keep the Water really boiling all the Time, to 
to have the Meat clean, and to know how long is 
required for doing the Joint, or other Thing boiled, 
comprehends almoft the whole Art and Myftery. 
There are a few other Rules relating to particular 
Things, which we fhall deliver in their Places. 


Ao Bor 7 
Of Boiling BE E F. 


We have named what are the general Cautions to 
be obferved in boiling, and we fhall explain the prin- 
cipai of them in a few Words under this Article. 

Beef is fometimes boiled frefh, and fometimes falted; 
and this makes a neceffary Difference. When it is 
frefh, it is to be put into the Water when it boils ; 
but falc Beef muft be put into the Water cold, and fo 
fet on. 

Care muft be taken that the Water really boils up 
all the Time it is doing, otherwife the Cook will be 
ceceived in the Time. As it boils there will rilea Scum 
to the Top of the Pot; this is partly the Foulnefs of 
the Beef, and partly of the Water. It muft be care- 
fully taken off, and on this depends the greateft 
Nicety in all boiled Thinys; the oftener it is 
fcummed, and the cleaner the Top of the Water is 
Kept, the cleaner will be the Meat; for if let alone it 
{oon boils down, and, getting into the Water again, 

{ticks 
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fticks to the Meat, and gives it a coarfe, flovenly, 
and dirty Appearance. As to the Time required for 
the boiling of Beef, a Piece of twelve Pounds will re- 
quire three Hours, and fo a larger or fmaller Piece 
muft be allowed Time in Proportion from the biggeft 
to the leaft ; a Quarter of an Hour for every Pound 
of Meat is agood Allowance. 


ART. II. 
To Bol VEAL. 


Veal being more eafily difcoloured than Beef re- 
quires greater Care in the boiling ; let the Water be 
clean, the Pot clean, and the Fire good and clear. 
A fufficient Fire fhould always be prepared at firft, 
not to be always mending it. 

Let the Veal be put into the Water cold, and begin 
to reckon the Time from it’s firft coming to boil. 
A Piece of eight Pounds requires two Hours to boil it, 
and the others in Proportion, adding a Quarter of an 
Hour for every Pound more, or taking a Quarter 
away for every Pound lefs. Let the Pot be carefully 
{cummed all the Time Veal is boiling, and let nothing | 
be boiled with it. 


Ree ary 
To Bel” AT OF -f ON. 


Let the fame Caution be obferved as in Veal, for 
the Delicacy of all boiled Meat is to come clean to 
Table. The Time required for a Piece of eight 
Pounds is two Hours, as in other Meats, and the 
Time is to be more or lefs according to the greater or 
lefier Weight, as on the other Occafions. 

When the Cook knows what Time is required, 
according to the Size of the Joint, her great Care 
fhould be to make up a Fire accordingly, that will laf 
juft fo long without mending, or without much 
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A Rel, dW: 
Jo Boil HOUSE-LAM B. 


All Cooks fee the Neceffity of fending boiled Meat 
clean to Table, but they take wrong Methods; the 
common Way with Lamb is to wrap it up in a 
Cloth, but this fmothers it, and the Meat never has 
either it’s true Flavour or Colour. Let the Cook ob- 
ferve the Dire@tions we have given for boiling in the 
other Articles, and fhe will not fail in this, without 
the Cloth. 

Let the Fire be a found, good, and clear one ; let 
the Pot be large and the Water clean, and enough in 
Quantity ; then put in the Lamb cold, and fet it on. 
In this Cafe there will rife very little Scum, and that 
will be eafily taken off. As to Time, the fame is re- 
quired as for Veal or Mutton, and the Lamb will 
come out of the Pot as white as Snow, and will have 
a Colour and Flavour that it never has when muffled 
up for Fear of Dirt; the, beft Way is to keep out all 
Dirt, not to defend the Meat againft it. 

’ Tis fingular that almoft all Meats require the fame 
Time in Proportion to their Quantity for boiling. 
Lamb takes very nearly as much as Beef, a Quarter 
of an Hour for every Pound is the general and proper 
Allowance. 

Common Cooks don’t know how to imagine this, 
and they are therefore commonly miftaken about 
Lamb; they know the Time a Joint of Mutton, ora 
Piece of Beef would require according their Sizes, and 
they allow the Lamb lefs. This is the Reafon that 
one fcarce ever fees a Leg of Lamb that is not rere at 
acommon Table. Better Cooks know better. 


Ce As 
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OTL ee eA 
Of Braling. 


RReabes may very well be confidered as an addi- 
tional Article to Roafting. It is of the fame 
Kind, the naked Fire being ufed, and the Difference 
being more in the Inftrumenc than any Thing elfe: It 
is one of the fmalleft Articles in Cookery, but we 
propofe toomit nothing. The Advantage of Roaft- 
ing above Broiling is plain, becaufe it is out of the 
Way of the Smoak; whereas broiled Things are ex- 
pofed to it, if there be ever fo little. It is for this 
Reafon that moft of thofe Things we ufually broil, eat 
better roafted : However, as there are fome real Ufes 
of this Way of Cookery, and fome very good Dithes 
prepared by it, we fhall here give the needful Direc- 
tions of doing it well, as on the other Occafions. 
Cleanlinefs is as effential here, as in any Article of 
Cookery: and the brifknefs and clearnefs of the Fire 
is half the Matter; it depends upon four Things, a 
clear Fire, a clean Gridiron, a quick Eye to watch, 
and a ready Hand to turn. Very frequent turning is 
neceflary to fome Things, and very little to others ; 
this we fhall fhew under the feveral Heads: But the 
great Article is to watch the Time of their being pro- 
perly done. 

As the having Things hot that are broiled is a great 
Article of their Value, the Cook fhould always fet a 
Difh to heat as foon as fhe lays on the Thing to broil ; 
and fhe muft never haften in any Manner any thing 
whatever that is broiling, it only makes Smoak and 
a mifchievous Flame. Thefe are all the genera] Di- 
rections needful to broiling. We come now to 
the Particulars. 


ARTICLE 
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A-ReFey ali 
Of Broilng BEE F-STEAKS. 


Let the Steaks be cut about half an Inch thick, 
fprinkle them over with a little Salt and Pepper, and 
fet a Difh over a Chafing-difh of Coals to be ready 
for them; put a clean Gridiron upon a brifk Fire, 
and lay on as many as it will conveniently hold, not 
to croud it.. When properly laid on, let them remain 
without turning till done on one Side, for Beef Steaks 
require leaft turning of any broiled Thing whatfoever. 
Often turning them only waftes their beft Gravy. 
‘When they are thus done on one Side, let them be 
carefully turned, and there will foon rife up a fine 
Gravy on the other; let them lie till they are enough, 
and then take them carefully off, without fpilling the 
Gravy, for it is the very beft Thing in the Dih. 
This is the Way of broiling them plain. Some who 
love a high Flavour with every Thing, fhred a few 
Shallots and put into the Difh where the Steaks are 
to be laid on. | 


ART. Il. MUTTON CHOPS. 


There is a great deal of Difference in the broiling 
of thefe, from the Praétice we have advifed for the 
other. As Beef Steaks muft be kept on with little 
turning, for Fear of wafting their Gravy, Mutton 
Chops muft be often turned becaufe of their Fat. 

Let the Chops be moderately thick, and the Skin 
taken off; place a clean Gridiron at a little Diftance 
above the Coals of a very clear Fire; ftrew fome Sale 
over the Top of the Fire, and lay on the Chops; 
have a Dith upon a Chafing-Dith of Coals ready to 
receive them, turn them often, and when they are 
well browned and frothed, fend them up hot a few at 
a ‘Time. 


N°. Ur. BF Ate tbs 


42 The BRITISH HOUSEWIFE. 


ARSENE P ORRIN S TEAK S, 


Let the Fire be extremely clear, and the Gridiron 
raifed a little above it, lay on the Steaks and turn 
them frequently ; let them be foaked before they be- 
gin to brown, then finifh them up as the Mutton. 


Assigns + LV. 
To Brola PIGEON. 


Lay the Pigeon whole upon a fmall clean Gridiron, 
and turn it frequently without pricking it, let it foak 
a little at firft, then crifp and brown it up, and it 
will be very fine and full of Gravy. 


Cite bt ps. 
Of Frying. 


fe TER broiling we are to mention frying, 
though little need be faid about it. It is a coarfe 
and greafy Kind of Cookery, in Fafhion in the Coun- 
try, where there are great Appetites and {trong Sto- 
machs, but is at prefent entirely left off in genteel 
Families, except for nice Things, and in a particular 
Manner ; thefe we fhall fhew how to drefs in their pro- 
per Places, but we here treat only of plain frying. As 
nothing fhall be omitted that can be ufeful to a 
Servant in any Rank or Condition, we here give 
the Rules for doing this. Frying Meat anfwers 
the Purpofe of broiling, but not fo well; the Heat 
of the Difh is a great Matter, fo that there muft al- 
ways be a Chafing-difh of Coals ready to fet it over, 
that the Meat may be put into it hot. Let the Frying- 
Pan be clean, and the Fire brifk and clear, for Smoak 
will get in if there be any. 


Ads 


The BRITISH HOUSEWIFE, 43 


A’RAT, i. 
Te kyo TC bea OR 8, 


Let the Steaks be cut thinner than for broiling, and 
when a Dith is fet over a Chafing difh of Coals, fhred 
an Onion into it with a very little Water; put a Piece 
of Butter into the Pan, and when it is melted put in 
the Steaks peppered and falted; when done a little, 
turn them, and repeat this as Occafion requires. 
Finally, add a very little Flour, and then put them 
into the Difh. Some fry the Onion with the Steak, 
but this makes it ftronger. Many other Things are 
fry’d, but all in the fame Manner ; there is one parti- 
cular, and that we fhall, for this Reafon, give fe- 
parately; this is Tripe. 


A-ReT. ITE 
To Fry TRIP E. 


Firft make a Mixture of grated Bread and Yelks of 
Eggs tolerably thin, then cut the Tripe into Pieces of 
the Bignefs of one’s Hand, fet a clean Frying-Pan 
over the Fire, when it is ready put the Pieces of Tripe 
into the Ege and Bread, and cover them over with it 
then put them into the Pan, and turn them as there 
is Occafion; they will at length be of a very fine 
brown ; take them carefully out of the Frying-Pan, 
lay them upon a Difh warmed for that Purpofe, and 
drain them well; then put them upon another clean 
warm Difh, and fend them to Table. Send up Butter 
and Muftard mixed in a Cup for them. 


ie CHAP. 
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Cor AUP. XH, 
Of Baking. 


B A KING is one of the leaft confiderable Articles 
in Cookery, but yet it deferves a Place in fuch a 
Work as is intended to be compleat upon the Subject. 

As to the baking of Pies and Puddings, that will 
be directed under thofe feveral Heads. The Quick- 
nefs or Slacknefs of the Heat is the ereat Article, and 
as that is proper for each Kind, it will always be 
named. We are here to mention it as a Manner of 
drefling Meat without any covering of Cruft; and we 
fhall give two Initances in which it fuccteds ex- 
tremely well. / 


1. Yo Bakeea LEG of BEEF. 


Put into a large and ftrong earthen Pan a Quart of 
good ftale Beer; put to this two Onions with Cloves 
{tuck in them, half a dozen in each, a Spoonful of 
whole Pepper, two Blades of Mace, and a Bundle of 
{mall Herbs. 

Chop and hack to Pieces a Leg of Beef, and add as 
much Water as will ferve to make the Liquor enough 
tOcoverit; © } 

Rub a Piece of brown Paper over with Butter, tie 
the Pan down with this and fend it to the Oven, with 

Orders that it be very thoroughly baked. 
‘The Gravy that comes with this may be ftrained off, 
and it will ferve for all Kinds of Soups, thickened with 
a Piece of Butter rubbed in Flour. When this Gravy 
is ready in a Houfe, a Soup may be made at any time 
in afew Minutes. Some eat the Leg of Beef as it thus 
comes from the Oven, and it is that Way a very good 
Thing 5 but let it be dreffed up in the following Man- 

ner, and it becbmes a very elegant Dith. 
Strain 
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Strain off the Liquor from the Meat when it 
comes Home from the Oven, and keep it for Soup 
and other Ufes. Pick the Fat and the Sinews out of 
the Meat, put it into a Saucepan with a Quarter of a 
Pint of the Gravy, and when it is hot add a Glafs of 
red Wine and a Piece of Butter rolled in Flour and a 
little Muftard ; fhake the Saucepan about as it heats, 
and when hot and thick fend it to Table, 


a7) hn Bare” a2 Pee. 


Butter the Bottom of a Dith well all over, then 
flour the Pig all over, and rub it over with Butter ; 
fend it to the Oven without any other Addition, and 
when it is to be drawn out have a Quarter of a Pound 
of Butter in acoarfe Cloth, rub it with this all over 
while it is hot, and then put it into the Oven again 
for a few Minutes; this will dry it; then take it out 
and lay it in another Difh. 

Cut up the Pigin the Difh, and pour the Gravy 
that runs, into a Saucepan; add to it Half a Pint of 
Veal Gravy, and the Fat that is in the Difh wherein 
the Pig was baked; put ina Piece of Butter rolled in 
Flour, and this with the Brains and Sage in the Belly 
makes a very good Sauce. Many prefer a Pig, thus 
drefied, to one roafted ; but there is always a Tafte 
from the Clofenefs of the Oven. 


CHAP. XIIh 
Of Sauces, 


T is to little Purpofe that a Servant knows how to 

roaft and boil if fhe cannot make the common 
Sauce that is to be fent up with her Meat or Fowls. 
We hall here give the feveral Kinds moft generally 
uled ; and, in the fucceeding Numbers, we fhail 
enlarge greatly upon this Head, 
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1. Egg Sauce. 


- Boil four Eggs hard, chop them fine, and put 
them into a Bafon; melt fome Butter very thick and 
fine, and pour it upon them; ftir them up together 
and the Sauce is made. 

Gravy fhould be put in the Difh when the Ege- 
Sauce is fent up ina Bafon. We have fhewn the 
Method of making this before. 


2. Mufbroon Sauce. 


Pick a Pint of Mufhroons very clean, wafh them, 
put them into a Saucepan, and put to them one Blade 
of Mace, a little Nutmeg, and a {mall Pinch of Bay 
Salt ; add a Pint of Cream and a good Piece of Butter 
rolled in Flour ; fet them on a gentle Fire and let them 
broil fome little Time, keeping frequently ftirring 
them; when they are enough lay the Fowl in the 
Dith, pour this Sauce in, and garnifh with Lemon. 


3. Celery Sauce. 


Set on a Saucepan with a Pint of Water, pick and 
wafh a Bunch of Celery, cut it into the Water in thin 
Slices, and let it ftew till it is tender; then add one 
Blade of Mace beaten to a Pap, grate in a little Nut- 
meg, and add a fmall Quantity of Pepper and Salt. 
Let thefe ftew a little together, then put in a good 
large Piece of Butter rolled in Flour, and ftir it about 
as it melts, let it boil up together, and then put it 
into the Difh. It is good with Fowl, Turkey, or 
Partridge. 

There is another Way of making Celery Sauce 
with Cream, which we fhall fhew in a fucceeding 
Number. 


4. Ta 
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4. To draw Gravy. 


Lay a fmall thin Piece of Bacon at the Bottom of 
a Stew-pan, cut a Pound of Beef, Veal, or Mutton, 
very thin, and lay it upon the Bacon; cut a Carrot to 
Pieces and fprinkle over it; fet it on the Fire, and let 
it ftew two or three Minutes alone, covered: Then 
pour in a Quart of boiling Water, and add an Onion 
chopped to Pieces, a Bundle of fweet Herbs, Half a 
Dozen Pepper Corns, and a Couple of Blades of 
Mace: Laft of all, add a Cruft of Bread well toafted, 
and cover it up. Let it ftew fome Time over a flow 
Fire, and when it is enough, throw in a Piece of But- 
ter rolled in Flower, then feafon it with Salt, and 
{train it off. 

We fhall frequently mention Gravy in the made 
Difhes of this and the fucceeding Numbers, and this 
Way it is to be made from any Kind of Meat, ac- 
cording as directed in the particular Difh. 


5. Lo melt Butter. 


There is more Nicety in melting Butter well, than 
is commonly imagined, and nothing is more vexati- 
ous than to haye it ill done. Cleanlinefs and Care 
are the two great Articles. 

A Silver Saufe-pan is fitteft for this Purpofe : When 
the Cook has not that, let her take Care what fhe ufes 
be well tinned. Then put into it a Spoonful of cold 
Water; fhake ina little Duft of Flour, and add the 
Butter cut in Slices that it may melt readily ; fhake. 
it round frequently, but always one Way, otherwife 
it will oil: When the Butter is all melted let it ftand 
quietly and boil up: This will make it {mooth and fine. 
Frefh Butter melts better than falt; and the lefs 
Flour the better, fo it juft thicken the Water. 


CHAP. 
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CUPL Str nee 
Of SOUPS and BROTHS. 
Pyke and Soops differ in their Degree of Strength, 


and in the Number of their Ingredients; and 
Soops are richer and have more. We fhall treat of 
thefe feverally, beginning with Broths, as the more 
familiar and eafy, and as they naturally lead to the 
Art of making the others. But before we enter 
upon either, it will be proper to give fome general 
Directions. 

In the firft Place, take Care that the Greens and 
Herbs of every Kind be perfeétly well cleaned, and to 
them proportion thefe and the other Ingredients in due 
Manner one to another, that no particular Tafte is 
{tronger than the reft; the Art in this is to make a 
fine, mixt, and nice Relith from them all, and that 
only can bé done by preventing any one Tafte from 
prevailing over the reit. 

See that the Sauce-pan or Pot be perfectly clean, 
that it does not want tin in any Part, and there be 
neither Greafe left upon it from the laft Time it was 
ufed, nor Sand from the Scowering. 

Proportion the Water that is put in to the Quan- 
tity of Meat and Ingredients, regarding the fort of 
Fire you intend to ufe, for that muft give the Rule, 
If you intend to have a brifk Fire, and to boil them 
thoroughly, then a great deal more Water muft be 
put in than you intend to have Broth; but if it be 
to ftew gently, then little more Water need be put 
in at firft than is expe€ted at the End; for when the 
Saucepan is covered clofe, and the Fire gentle, very 
little is wafted. 

In moft Cafes this gentle Way of ftewing is beft, 
for both the Meat and Soup eat the better for it; bur 
there is no Rule univerfal, There are fome Brothis 

which 
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which muft be boiled brifkly, as we fhall fhew under 
their particular Heads. 


1; Mutton Broth. 


Cut a moderate Neck of Mutton in two, put the 
{crag End into a finall Pot with five Quarts of Water, 
Jet it boil well, and fkim it for fome Time, then put 
in an Onion, a Bundle of Sweet Herbs, and‘a Crutt 
of Bread; Let thefe boil together an Hour, and then 
put in the other Half of the Mutton, and with it a 
Couple of Turneps, fome Marygolds and fome chop- 
ped Parfley. If more Turneps are to be boiled, do 
them in a Saucepan by themfelves, otherwife they 
will be too {trong in the Broth for the other Ingredients. 
Let it boil till the Mutton is enough, juft feafoning it 
with a little Bay Salt. 


2. Peafe Soop. 


Set on a large Pot with three Gallons of Water, 
put in four Pounds of lean Beef from any coarfe Part 
chopt to Pieces, add Half a Pound of Bacon, a large 
Bunch of Mint, a Bundle of fweet Herbs, and a 
Quarter of an Ounce of whole Pepper. Let it boil 
an Flour, then put in a Quart of fplit Peafe, and the 
green Tops of a large Bunch of Celery : Let all thefe 
boil together an Hour more, then ftrain off the Li- 
quor, put it into a large Saucepan, and put to it five 
Heads of Celery, cover it up, and let it boil till there 
is but about three Quarts of it remaining. 

While thefe’ are toward the End of their Boiling, 
cut fome Bread into {mall Dice, and fome Bacon in 
the fame Manner, throw thefe together into a Stew- 
pan, and fry them till they are brown ; put thefe to- 
gether into the Soop Dith, then feafon up the Soop 
with Salt, and pour it in; rub a little dry’d Mint 
into it, and fend it up to Table. 


ie J, G i} oy 


so The BRITISH HOUSEWIFE. 


Red eek cy 5 ave 
Of Gravy, and Porce-meat Balks. 


1. To Make Gravy. 
ana a little Thyme, Sweet Marjoram; and Win- 


ter Savoury, but not very fmall, cut an Onion 
into moderate Pieces, and mix with them; then add 
two Blades of Mace, four Cloves, and fome whole 
Pepper; mix all thefe together: Toaft a Piece of Bread 
very brown, and cut a {mall Carrot into four Pieces 
by fplitting. 

When this is ready, take a Pound of the lean Part 
of Beef, cut it crofs and crofs with a fharp Knife, 
{trew fome Flour upon it, and a little Bay Sale: Put 
a Piece of Butter into a Stew-pan, when it is inelted 
over the Fire, put in this Piece of Beef thus prepared, 
and fry it till it be all over brown ; have a Tea-kettle 
of Water boiling onthe Fire, and as foon as the Meat 
is brown, pour in a little of the boiling Water, fhake 
it well round, and then fill it up with the reft of the 
boiling Water, and when it is well ftirred about, 
throw in the Ingredients ; cover it upclofe and fet it 
to ftew ; tafte it after a Time, and fee when it is rich 
enough. It mult wafte a good deal, but this Quan- 
tity will make a Pint of fine Gravy. 

_ There are other Gravies to be made from different 


Meats, which we fhall explain in the fucceeding 
Numbers, 


2. Zo Burn Butter. 


Burnt Butter is an excellent Ingredient for the thick- 
ening of Sauces; we fhall frequently direét it to be 
ufed; and this is the Way to make it : Put fome Butter 
in a Saucepan, boil it till it is brown, then fhake in 

a little 
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a little Flour, ftir it about, let it boil freely, then put 
in a little more, ftir it again; and thus keep adding 
Flour by a very little at a Time till the whole is thick, 
then pour it into a Gally-pot, and keep it in readi- 
nefs. It is an excellent Thing to be in readinefs for 
thickening brown Sauces, but it is too ftrong for 
many Stomachs. 


3. To make Force-meat Balls. 


A\s we are now entering upon thofe Dishes that have 
particular Ingredients in them, we fhall make it a Rule 
firft to explain what they are, before we give the Re- 
ceipts in which they are ordered to be ufed. Thus we 
have done with Refpect to the fimple Ingredients, and 
we fhall do the fame with thefe. Force-meat Bails are 
thus made; cut a little Thyme, Suet, Marjoram, 
and Winter Savoury very fine; fhred a little frefh 
Lemon Peel and mix with them, erate in Half a 
Nutmeg, and cut three or four Blades of Mace very 
fine, and add them to this Mixture. Strew ina little 
Pepper and Salt, and then rub all well together that 
they may be perfectly mixed ; then take Half a Pound 
of Veal, and the fame Quantity of fine Beef Suet; 
cut them both fmall, and then beat them very fine in 
a Marble Mortar. When they are come to a Pafte 
put in the reft of the Ingredients, and ftir and mix 
them well together ; then add the Yolks of two Egos, 
beat all thoroughly up together, and then roll the 
whole into round or longifh Pieces according to 
Fancy. . 

Thefe are Force-meat Balls; they are of Ufeina 
great many Made Difhes; but they are to be drefied’ 
two Ways, as they are required for the brown or the 
white Kinds. 

When Force-meat Balls are fora brown Sauce they 
muft be rolled in Flour, and then fried brown; if 
they be for a white Sauce, they muft be boiled inftead 
of fried. A little Water is to be fet on in a Saucepan 
C2 for 
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for this Purpofe, when it boils, as many Balls as are 
wanted for the Difh muft be put in, and they will be 
enough in fix Minutes. 


C Biman AV I 
Of Made-Difhes. 
O§ thefe there are a great Multitude, and a very 


rich and pleafing Variety. No general - Direc- 
tions are to be given about them, becaufe each has its 
own paritcular Manner; we fhall therefore give the 
Receipts by which all that are at this Time in Ufe are 
made, in the moft elegant Manner, and add feveral en- 
tirely new; delivering in each Month thofe which are 
to be made, either from Butcher’s Meat, or the Things 
then in Seafon. 3 


1. To boil a Rump of Beef the French Way. 


When a Rump of Beef is defigned for this Ufe, it 
muft be cut accordingly ; the principal Article is to 
fafhion the Bone fo that the Meat may lay as flat as 
poffible in the Difh. ‘The Butcher muft chop it clofe 
for that Purpofe. 

A Rump of Heifer Beef thus cut is fitteft for the 
Purpofe : Boil this Half an Hour in the common Way, 
then take it up, lay it in a large deep Pewter Difh; 
cut feveral deep Gafhes in it along the Side, rub thefe 
well within with Bay Salt and Pepper; then cut four 
good Onions very fmall, take out the Hearts of ten 
Lettuces, cut them fmall, and put thefe in, with a 
good Piece of Butter rolled in Flower: Pour a Quar- 
ter of a Pint of rough red Port over the Meat, that it 
may run into the Gafhes, then fet the Dith overa 
Chafing-dith of good hot Coals, with fome Pieces of 
Charcoal to keep it alive; when it is {tewing put in a 
Pint of boiling Water, let it ftew a little longer, then 

pour 
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pour in aPint of the fame red Port Wine. All the 
Ingredients are now in, and the Dith mutt be cover’d 
clofe'; it muft thus ftew an Hour anda Half, the Fire 
being kept up pretty regularly all the Time, but mo- 
derate ; after this remove it from the Fire, and fend it 
up to Table without any Addition. 


2. To force the Infide of a Sirloin of Beef. 


Chop a Pound of Suet very fine, add to it three 
Quarters of a Pound of grated Bread; add to them half 
a Nutmeg erated, and two Shalots cut fine, fome 
Thyme, Lemon-peel fhred, and fome Pepper; mix 
thefe well together, and add to them half a Gill of 
red Wine. 

When thefe are prepared, fpit a fine Sirloin of Beef; 
then raife up the Fat of the Infide gently and care- 
fully with a tender Hand, anda fharp Knife; take 
out all the Lean, cutting it clofe to the Bone, chop 
this {mall and then mix it well with the other Ingre- 
dients, adding another half Gill of red Wine. When 
all is well mixed, put it into the Hollow that was 
made by taking out the Lean of the Beef; cover it 
up carefully with the Skin and Fat, fkewer it down 
with long and flender Skewers, and cover it with 
Paper. Roaft it in the Way already drieted in the 
Eighth Chapter, Page 33, and don’t take off the Paper 
at all, but bring the Meat to Table with it. 

When it is near enough fhred a Couple of Shalots 
very fine, put them into a very {mall Saucepan with 
a Spoonful of Water, ftew them, and afterwards adda 
Gill of red Port Wine; boil thefe up, and then pour 
it into the Difh where the Beef is to be laid: The 
Gravy mixing with this makes an excellent Sauce. 


3. A Ragoo of Beef. 


Beef for ragooing muft be properly chofen: There 
muft be no Bone in it. The Flefh of a Rump cut 
off 
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off is excellent; or a Piece of the thick Flank will 
do; or any other that is all Meat and has fome Fat 
toit. Let it be a thick fhort Piece. 

When this Piece of Beef is ready, make fome Gravy 
in the following Manner: Take 2 Pound and a Half 
of fome ordinary Piece of Beef cut {mall, half a Pound 
of fome coarfe Part of Veal, and a quarter of a Pound 
of Bacon. Cut the Bacon into thin Pieces, and 
throw it into a Pan of fharp Vinegar. Let it lie there 
till the other Ingredients are got ready. Cut an Onion 
into thin Slices, and fhred fome Thyme fine, with a 
{mall Sprig of Winter-Savoury ; to thefe put half a 
{mall Carrot, three Blades of Mace, a little Bay Salt, 
a little Pepper, and four Cloves: Put thefe. Ingredi- 
ents into a Saucepan with a Quart of Water: Let 
them fimmer a little; then put in the Beef, Veal, and 
Bacon, and let it boil till half is wafted. Toward the 
End of the Time put in a good Toaft, brown and 
hard, but not burnt, and broke to Pieces. Give it 
afew Boils more, then ftrain off the Gravy. 

Now flour the Piece of Beef that was laid ready for 
fragooing, and putting it in a Stew-pan with a Piece of 
Butter, try it brown all over; when it is well browned, 
pour ina Quart of Water, ftew it well with this, and 
afterwards put in the Gravy which has been ftrained 
off for that Purpofe. When all is in, cover up the 
Stew-pan and let it ftew gently; after fome time open 
it, put in an Ounce of Truffles, a Quarter of an 
Ounce of Morells, half a dozen dried Muthroons, 
and two Spoonfuls of Catchup; after ftewing fome 
time with this, throw in a Couple of Artichoak Bot- 
toms and half a dozen pickled Mufhroons: when 
this is done, let it have a Boil or two, then take 
out the Meat, lay it in a Dith, and pour the Sauce 
over it. 

This is a troublefome Difh, and fome, who are no 
Judges of the Principles of Cookery, may think it 
wrong for having fo many Ingredients, feveral of 
which they may think ufelefs; but it is from this 

Mixture 
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Mixture of Taftes, properly fuited and proportioned, 
that we have the true high Flavour of the French 
Cookery. When this is done properly, no one In- 
oredient is tafted, but a fine mellow Mixture of all. 


4. Beef Efcarlot. 


This is a very fingular Manner of dreffine Beef, 
but itis a very good Difh hot; and when cold is a 
pretty and agreeable Thing to fend up in thin Slices. 
It is thus made: Beat toacoarfe Powder half a Pound 
of Bay Salt, mix with it ten Ounces of common Salt 
and half a Pound of five-penny Sugar. With this rub 
a Brifket of Beef in the Manner for falting ; when it 
is all rubbed on, lay the Meat in an earthen Pan and 
turn it every Day; let it lie ten Days in the Pickle 
and then boil it; ferve it up with Savoys or Peafe- 
Pudding hot; and with Muftard, Pepper, and Vi- 
negar, cold. 


5. Scots Collops. 


Set in readinefs a Piece of Butter rolled in Flour, 
fome Mufhroons, the Yolk of an Egg beat up with 
a little white Wine and Half a Pint of Gravy. Thefe 
being prepared, cut fome thin Slices of fine Veal, beat 
them gently with a Rolling-pin, grate a little Nut- 
meg over them, and dip them in the Yolk of an Egg 
beat up plain for that Purpofe; fry them in Butter till 
they are brown, and fprinkle in a very little Bay Salt : 
When they are well browned pour away the Butter, and 
put in all the reft of the Ingredients; ftir them well toge- 
ther, and when they are a little thicken’d, and welldone, 
fend the Difh up to Table. Scots Collops may 
be dreffed in other Manners, which we fhall thew 
hereafter. 


6. To ragoo a Breaft of FKeal. 


Set in readinefs the following Mixture: Take a Quar- 
ter of a Pint of Beef Gravy, add to it two Spoonfuls 
of 


, 
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of Catchup, and a fmall Glafs of white Wine, and 
throw in Half an Ounce of Truffles and Morells; fet 
this ina Bafon by you: then fet ona large Stew-pan, 
put in about two Quarts of Water, a Bunch of {weet 
tlerbs, an Onion cut to Pieces, fome whole black 
Pepper, a little Lemon-peel fhred, two Blades of 
Mace, and three Cloves; into this put a Breaft of 
Veal of a moderate Size, and let it boil till it is tender ; 
then take it up, pull out the Bones, and boil it up 
till the Gravy is very good, then ftrain it off: Put it 
into the Stew-pan again, and mix with it the Ingre- 
dients in the Bafon; let them all fimmer together. 
Set on another Stew-pan with fome Butter, flour the 
Breait of Veal, put it into this when the Butter is 
melted, and fry it till it is well browned all over ; 
then pour away the Butter, and pour in the Gravy 
from the other Stew-pan to the Veal, at the fame 
Time adding a few Muthroons: Let all thefe boil 
together till the Sauce is rich as can be defired, and 
then fend it up garnifhed with Lemon. 

Many put Force-meat Balls into this, but they are 
of little Ufe, becaufe the whole Difh is of the fame 
Nature. 

>. To ftew a Knuckle of Veal. 


Wath and clean a Knuckle of Veal perfectly well, 
and fet on a Saucepan big enough to hold it, lay four 
clean Skewers acro{s at the Bottom, and then put in two 
Quarts of Water; put into this aCruft of Bread, an Oni- 
on cut to Pieces, fome whole Pepper, three Blades of 
Mace, and a Sprig of Thyme, and the like of Sweet- 
marjoram ; then put in the Knuckle, cover the Sauce- 
pan and fet iton a brifk Fire, let it boil about ten Minutes, 
then remove it to a deader Place, and keep it juft fim- 
mering for two Hours ; it will then be enough, put it 
in a Difh, ftrain the Broth and pour over it. 


8. To hafh Mutton. 
There is not any Thing in which the Cook may fo 
much indulge her Fancy as ina Hath; for almoft any 
Thing 
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Thing may be put into it: But we fhall here lay down 
an eafy and rich Method. Make half a Pint of good 
Gravy, put this into a Sauce-pan, and cut the Meat 
into very thin Slices and put into it, firft {trewing over 
it a little Flour, and at the fame Time put in a 
Picte of Butter rolled in Flour, fet this upon a flow 
Fire, then cut a Shallot fine, and chop a few Capers 
and a Couple of Girkin Cucumbers, and one Blade of 
Mace ; when the Flefh has ftewed a little, put in thefe, 
fhake them about, and let it doa little more; then 
put in a Spoonful of Walnut Liquor and Half a Glafs 
of red Port Wine, fhake all together over the Fire, 
and let it ftew a very little longer: When it is done 
Jay fome toafted Sippets in a Dith and pour it in. 


Cr ACP Ee 
Of Puddings. 


1. A Suet Pudding. 


UT a Pound of Beef Suet very fmall, break 

four Eggs, beat them up with a Pint of Milk 
and a fufficient Quantity of Flour; add to thefe beaten 
Ginger, Pepper, and Salt to the Tafte; then into 
another Pint of Milk put the Suet ; mix thefe well to- 
gether, and when the whole is mixed together it muft 
be pretty thick, and if Flour enough has not been 
put in at firft, more muft be added to bring it to a 
right Thicknefs. It will take two Hours boiling. 


2. Plumb Pudding for boiling. 


Cut a Pound of Suet moderately fine, break eight 
Fees, and take all the Yolks and half the Whites, 
grate the Crumb of a Penny Loaf, thenadd to it a Tea 
Spoonful of powdered Ginger, half a Nutmeg grated, 
a little Salt, and a Pound of Flour. Set in Readinefs 
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a Pint of Milk, beat up the Eggs, and mix with them 
half the Milk, then ftir in the Flour and the Bread, 
then the Suet and Spice. The proper Quantity of Fruit 
for this Pudding isa Pound of Currants and a Pound 
of Raifins, and the Raifins muft be ftoned. When 
the Bread, Flour, Milk, Eggs, and Spices are mixed 
together, put in the Fruit, and then add as much 
more Milk as is needful to get them into good Batter, 
but it muft be very thick. This requires five Hours 
boiling. | | 


3 3. A Marrow Pudding. 


Break ten Eggs, beat up the Yolks of all of them 
with’ the Whites of five, mix with thefe a Quart of 
Cream, and three Naples Bifcuits, grate in a whole 
Nutmeg, and add as much Sugar as will make it pa- 
Jatable. Mix all thefe well together, put a Piece of 
Butter in the Bottom of a Saucepan, then pour in this 
Mixture, fetit over the Fire, and ftir it till it is pretty 
thick. Put a Quarter of a Pound of Currants into a 
Pan, pour a Pint of boiling Water upon them; when 
they are {welled and foft, take them out and dry them 
a little in a Cloth, put them into a Bow}, and pour 
upon them the Mixture out of the other Saucepan, 
{tir them well together, and let them ttand all Night. 

The next Day make fome fine Pafte, lay a Covering 
of it in aDifh, anda Rim round the Sides. Let the 
Oven be got ready, pour the Pudding into the Difh, 
and juft before it is put into the Oven lay feveral long 
and large Pieces of Marrow upon the Top, not fo clofe 
as to make a Covering for the reft, but be covered ; 
therefore there is no Occafion to beat the Mixture be- 
fore it is put into the Difh. This requires but half 
an Hour baking. | 


4. A Beef Steak Pudding. 


Shred-fine a Pound of Suet, mix it well with half 
a Ouartern of Flour; add fome Salt, and then mix it 


me 
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up into a {tiff Cruft with cold Water. Roll this Out, 
beat fome Rump Steaks a little, and falt and pepper 
them, put them into the Cruft, and tie it up in a 
Cloth ; fet on a Pot of Water, and when it boils put 
in the Pudding. If it be a large one, it will take five 
Hours doing ; the fmalleft requires two Hours and a 
half. Mutton Chops may be drefféd in the fame 
manner, and fo may Pigeons. © | 

There are feveral little Cautions to be obferved 
about Puddings in general, without a proper Care 
about which none of them can be ever well done. As’ 
to boiled Puddings they are frequently fpoiled by 
Carelefsnefs about the Cloth. We have fet out with 
recommending Neatnefs and Cleanlinefs as the firft. 
Article in Cookery, and it is in nothing more necef- 
fary than here. Let the Cloth be perfectly clean and 
free from any Tafte of the Soop, for that is full as: 
bad as Dirt. 

_ Before the Pudding is put into it let it be dipped in 
hot Water and floured. 
__As to the tying, the Nature of the Pudding makes 
a Difference ; if it be a Batter Pudding it muft be 
tied clofe, but if it be a Bread Pudding it -is-to be 

tied loofe. 

See that the Water perfectly boils before the Pud- 
ding is put into the Pot, and let it be {tirred about 
from Time to Time, to prevent it’s {ticking to the 
Bottom. : 

In the mixing up of Batter Puddings Care is to be 
taken to avoid Lumps, and this is the bet done by 
mixing the Flour with a little Mill: firft, and after- 
wards putting in the other Ingredients a little at a 
time. A very good Way is to ftrain a plain Pudding 
through a Hair Sieve, which keeps out ail Lumps 
and other Matters. 

_A great Blemifh in thefe Dithes is the finding the 
Treddles of the Egos, which harden in boiling. To 
be fure of keeping thefe out it is proper to ftrain the 
Fees after they are beaten up. 

Hi 2 When 


60 The BRITISH HOUSEWIFE. 


When Puddings are baked, every one knows the 
Dith is to be buttered before they are put in; andthe 
fame Caution is to be obferved in fuch as are boiled 
in thinner Bafons, or other Veflels, as is a very 


good Way, 
5. Mn Apple Pudding. 


Pare a Dozen fine Apples, cut out the Cores, and 
put then into a Saucepan with four Spoonfuls of Wa- 
ter; boil them till they are foft, then beat them well, 
and ftir in among them a Quarter of a Pound of 
Butter, ten Ounces of Loaf Sugar, beat thefe all well 
together, then fqueeze in three Lemons; pare two of 
the Lemons thin, and beat the Peel in a Marble 
Mortar to a Pafte, beat up the Yolks of eight Eggs, 
and beat the pounded Lemon Peel in among them, 
then ftir this in with the reft. 

Cover the Bottom of a deep Difh with puff Pafte, 
and put fome round the Edges, pour in this Mixture, 
and bake it in a. flack Oven ; when it is near done, 
throw over it fome fine Sugar and put it in again 
to finifh. 


6. A Rice Pudding. 


Cover the Bottom of a Dith with puff Pafte, and 
run a little of it round the Sides; put a Quart of Milk, 
into a Saucepan, and with it a Quarter of a Pound 
of Rice, and a Stick of Cinnamon ; boil it well, ftiring 
it often, that the Rice may not burn to the Bottom : 
When the Rice is foft, ftir in a Quarter of a Pound 
of frefh Butter, and as much Sugar as will {weeten it 
agreeably; grate in a third Part of a Nutmeg, ftir all 
well together, and when ir is cold, put in four Spoon- 
fuls of Rofe Water, and the Yolks of eight Eggs 
beat up with the Whites of four of thém, pour all into 
a Difh and bake it. 


Crise. 
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CHAP. XVIU. 
Of the Making of Pafte, and of Pies. 
peste is of feveral Kinds according to the various 


Purpofes for which it is wanted; fome being 
light and more tender, others ftronger and firmer, 
fome richer and others plainer ; we fhall fhew how 
each is beft made 


1. To make Cruft for large Pies. 


Set on a large Saucepan of Water, and put into it 
Half a Pound of tryed Suet, anda Pound and Half 
of Butter ; when thefe are melted, fcum them off with 
a little of the hot Water, beat up the Yolks of three 
Kegs, mix them in a Peck of Flour, and make it into 
Pafte with the Butter and tryed Suet and Liquor, as 
they were {cum’d together out of the Saucepan. This 
will be a good light Cruft. 


2. Standing Cruft. 


Set a Peck of Flour in a large Dith; fet ona 
Saucepan with two Quarts of Water, and put to it 
fix Pounds of Butter; when it is thoroughly melted 
{cum it off into the Flour,. with a very little of the 
Water, and keep working and pulling it into Pieces 
till itis cold, This is fit for large cold Pies. 


3. Puff Pafe. 


Rub Half a Pound of Butter lightly into a’Quarter of | 

a Peck of Flour, fprinkle in a little Salt, and then add 
juft as much cold Water as will be fufficient to work 
it into Pafte; then roll it out, ftick Pieces of Butter 
all over it, and fprinkle Flour over it; roll it up, and 
| then 
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then roll it out again, adding more Pieces of But- 
ter and more frefh Flower. Repeat this till you 
have got in a°Pound of Butter, befides that which 
was ufed at firft; it will then be pertectly fine. This 
is the fine and proper Cruft for all Sort of nice Pies, 
and for putting round baked Puddings. 


4. A Cruft for Cuftard. 


Mix well together Half a Pound of Flour, a Quar- 
tern and Half of Butter, three Spoonfuls of Cream, 
and the Yoiks of two Eggs ; let this Mixture ftand a 
Quarter ofan Hour, and then let it be worked up 
and rolled out thin. 


Rive Tel rie 


Make a fufficient Quantity of good Cruft in ready- 
nefs; take Half aDozen middle fiz’d Eels, fkin them 
gut them, and wafh them in feveral Waters; cut them 
into Pieces of a Thumb Length, and Seafon them well 
with Bay Salt and Pepper; add four Blades of Mace, 
and grate over them a very little Nutmeg; put all 
into a Difh, and fill it up nearly to the Rim with 
Water, then put on a Cover of the Cruft, and fend 
it to be baked. It will require a good warm Oven, 
and fome Time. | 


6. An Apple Pie. 


Make fome good puff Pafte Cruft, and lay an Edge 
of it round a Dith, pare a Dozen or two of Apples, 
quarter them and take out the Cores, lay them clofe 
in Rows, ftrew in fome Sugar, and fprinkle over them 
jome JLemon Peel fhred very fine; fprinkle five Cloves 
in different Parts of the Pie, and fqueeze Half a Le- 
mon among the Apples; then core another Parcel of 
the paired Apples, lay them in as the former, putting 
in a Couple of Quinces among them, cut in the fame 

Manner, 
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Manner, and put here and there a Piece; fqueeze an- 
other Half of a Lemon, fprinkle on more Sugar, and 
a few Pieces more of Lemon Peel. gape 

Boil the Parings and Cores of the Apples in fome 
Water till it taftes very ftrong of them; put in fome 
Sugar after the Liquor is ftrained, boil up this to a 
Syrup, and pour it into the Pie, then put on the Cruft, 
and fend it to be baked : When it comes in take off the 
Cruft, and ftir in fome Butter, cut the Cruft in little 
three-corner’d Pieces, and ftick it up among the 
Apples. 

Another Way of covering it is with Cream, which 
is done in this Manner; break a Couple of Eggs, 
beat up the Yolks well with Half a Pint of Cream, ftir 
in a little Sugar, and grate in a little Nutmeg; 
mix all well together, and poor it over the Top of 
the Pie. 

7. A Herring Pie. 


Make fome very good Cruft, and cover with a © 
Part of it the Bottom of aDifh. Scale and gut fome 
frefh Herrings, cut off the Heads and the Fins, wath 
them very thoroughly, feafon them with Pepper and 
Salt, and cut a little Mace very fine and fcatter it over 
them. Lay a Row of Herrings in the Difh, then 
pare fome Apples and cut them into thin Slices with- 
out the Cores, fpread a Covering of them over the 
Ferrings, peel fome Onions, cut them into Slices, 
and lay them over the Apples in good Quantity, put 
in fome thin Pieces of Butter over the Onions, and 
then as much Water as will juft wet the Fifh; lay on 
the Cruft, and let it be well baked. 


GS Usb AIP te GXy 
Of Side and Small Difbes. 


GEveral of the Made Dithes already named, and 
others that will come under the fame Denomina- 
HOn in our fucceeding Numbers, may be made in 

fmall 
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fmall Quantities, and ufed in Side Difhes. This 
Chapter however is not for that the lefs needful, for 
there are others naturally fmall, and fit only for 
fuch Ufes. 


1. Cocks Combs forced. 


Cut the White of a young Chicken, weigh it, and 
put to it as much Bacon, and the fame Quantity of 
Beef Marrow; beat thefe together to a Pafte in a 
Marble Mortar, fprinkle in a little Salt and Pepper, 
grate a little Nutmeg, beat all well again, and mix 
it up with Yolk of Egg to a proper Confiftence. 
When this is ready wafh and clean a dozen of Cocks 
Combs, fet them on in a Saucepan with a little Wa- 
ter, parboil them, then take them out, lay them in 
a Sieve to drain, open them only at the large End 
with the Point of a fharp Knife, put in this prepared 
Force-meat, and fill them with as much as can be 
got into every one of them, Set on a Saucepan with 
fome rich Gravy, put in thefe Cocks Combs and ftew 
them gently half an Hour; cut in about three frefh 
Mushrooms, let it ftew a little longer, then put in 
half a dozen fmall pickled Mufhrooms, break an 
Fee, feparate the Yolk, beat it up with a little Gravy 


Dd? 
and mix it with the reft, ftew it a few Minutes longer, 


_and then pour it all into a {mall Difh. 


2. To drefs up a cold Chicken. 


Break three or four Eggs, feparate the Whites, 
and beat up the Yolks; fprinkle into them a little 
chop’d Parfley, grate in a little Nutmeg, and foms 
Salt, and as much Crumbs of Bread as will agreeably 
thicken it up: When this is ready fet on a Stew-pan, 
and beat in it a good Quantity of Dripping, then cut 
the Chicken into four Quartets ;. when the Dripping is 
hot, roll thefe Quarters well in the Mrxture be- 


fore prepared, and when they are thick covered 
with 
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with it, throw them in, and let them fry to a fine 
light brown. 

While they are frying fet on fome rich Gravy in a 
Saucepan, put to it a Spoonful of Catchup, and 
thicken it up with a Piece of Butter rolled in Flour. 

When the Quarters of the Chicken are well brown’d 
Jay them in a Dith, and pour this Gravy over them. 
Garnifh it with Lemon. 


3. Lo bake anOx’s Palate. 


Clean and wafh the Palate very carefully, then cut 
each into half a dozen Pieces, put them into a Pan, 
and add a fmall Quantity of Water, juft enough to 
cover them, throw in a dozen Pepper-Corns, one 
Blade of Mace, two Cloves, a Bundle of {weet 
Herbs, and an Onion, mix thefe a little in, and then 
fprinkle over the Top a few Rafpings, tie a brown 
Paper over the Pan and fend it to the Oven. 
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Of ConFECTIONARY. 


Se orlant es) ke, 
Of Fellies, 


Wwe here enter upon the Defert in general, and 
begin with Jellies. Of thefe, fome are made 
at any time of the Year, and are not intended for 
keeping. Others can only be made in cértain Seafons. 
We fhall give Inftances of both. 


Cie I _ 4. Hartfborn 
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1. Hartfborn Fellies. 


Nothing 1s fo common as the Name of Hartfhorn 
Jelly, but the Thing itfelf is not quite fo general; it 
comes too dear and is too troublefome in making for 
common Occafions, but when made properly ‘it is 
vaftly fuperior to any of the other Kinds, ‘The true 
Way of making it is thus. 

Chufe half a Pound of Harthhorn Shavings, all of the 
arge Kind, thin and fine ; they commonly fell a few _ 
of thefé and a great deal of {mall Stuff to make the 
principal of the Weight, but that does not diffolve fo 
eafily, nor is fo fine. 

Put this half Pound of Shavings into a Gallon of 
pure Water, and fet them on a clear good Fire in a 
large Saucepan to boil; when they have boiled an 
Hour take up a Spoonful of the Liquor, obferve whe- 
ther it hangs in Jelly upon the Spoon as it cools, if it 
does it is enough; if not boil it longer. 

When it is boiled enough ftrain it hot into a Sauce- 
pan, and add to it a Pint of Rhenifh and five Ounces 
of Loaf Sugar; break half a dozen Eggs, feparate the 
Yolks, beat up the Whites toa Froth, and pour it into 
the Jelly; let this boil a few Minutes, then fqueeze 
in four good Lemons, let it boil again, and when it 
looks curdled and white, it is then ready to be ftrained. 
Hang up a fine Flannel Jelly Bag, fet a Bafon under 
it, pour in the Jelly, and pour it back again when it 
is run through. Do this over and over, and it will at 
Jaft be as clear as Chryftal ; then pour it in once more, 
have a frefh clean Bafon under it, fet Jelly Glaffes 
by perfectly clean, and as it comes into the Bafon All 
them with a Spoon. Fill half the Glaffes this Way, 
and they will be perfeétly clear and without any Co- 
Jour. Then pare a Lerhon very thin, throw the Rind 
into the Bafon, and let the reft of the Jelly be tinc? 
tured with it. This will give it a fine pale Amber 
Colour and alittle Flavour, Fill the reft of the Jelly — 
Glafles with this. As* 


e 2 
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As to the Quantity of Sugar and Lemon Juice 
every one’s own Palate is the beft Judge; fome like it 
with more, fome with lefs Sweetnefs ; but unlefS it be 
tolerably {weet it is never perfectly good. This is real 
and true Hartfhorn Jelly. | 


2. Currant Felly, 


January is not a Seafon for ripe Fruit, fo that no-. 
thing of this Kind comes properly within the prefent 
Number of our Publication; but as we promifed to 
give one Inftance of each Kind of Jellies, we have 
fixed upon this as the moft familiar, and which will 
beft fix on the Reader’s Memory a general Notion 
how they are to be made from all Fruits. 

Pick Currants clean from the Stalks, put them in 
a Stone Jar, cover it down and fet it in a Saucepan, 
put fo much Water into the Saucepan as will reach 
half Way up the Jar, make the Water boil, keep it 
fo half an Hour, then pour the Currants out of the 
Jar into a Sieve, and their Juice will run through. 
To every Pint of the Juice put a Pound of Sugar, fet it 
over the Fire ina preferving Pan, keep ftirring it till 
the Sugar is melted, and as a Scum rifes take it off, 
let it boil till no more Scum rifes and a little longer, 
it will then be perfectly clear and fine; pour it into 
Gally-pots, and when cold cover it with white Paper 
dipped in Brandy ; tie a white Paper alfo over the 
Pot, and prick Holes in it with a Needle; put fome 
alfo in Glafies. 


Corbbok dR eek XE 
Of Creams and Syllabubs. 


1. Lemon Cream. 


FLUSE fome large frefh and fine Lemons, 
that have a thin and even Rind, peel five of 
them very thin and put the Peels into a Baton. fqueeze 
Ve the 
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the Juice of the Lemons upon the Peels, and add to 
it half a Pint of clear Water; let thefe ftand together 
all Night, the next Morning pour the whole into a 
Flannel Jeily Bag and let the clear Liquor run thro’; 
let it run into a clean Saucepan well tinned, put into 
it ten Ounces of the fineft Sugar and fet it over a flow 
Fire. Beat up the Whites of five Eggs, when the 
Gravy is warm put them in, ftir them well about, if 
any Scum rifes take it off, and when it is juft warm 
put it into Glafits, 3 


2. Whipt Cream. 


Break eight Eggs, feparate the Yolks, and beat 
up the Whites with half a Pint of Sack, put this 
when well mixed into into a Quart of Cream, and add 
a little of the fineft Sugar powdered, to fweeten it to 
your Palate. Wafh a Whifk perfectly clean, tie a 
Piece of Lemon Peel in the Middle of it, and with 
this beat up the whole: As the Froth rifes take it off 
with a Spoon, and put it into the Glaffes, 


3. Whipt Syllabub. 


Diffolve a Qarter of a Pound of the fineft Sugar in 
a Pint of red Wine, and another Quarter of a Pound 
in a Pint of Sack ; Jet thefe ftand by, and feta Row 
of Glaffes for the Syllabubs by them. Put into a large 
China Bow] half a Pound of the fineft Sugar beaten to 
a Powder, fqueeze upon it two Seville Oranges and 
one Lemon, ftir the Juice and the Sugar about that it 
may foften and come towards melting them. Add 
half a Pint of Sack, ftir all well together again, grate 
in the Peel of the Lemon and of one more, ftir all 
about well again, then pour in a Quart of Cream; 
when all is together work it up well with a fine clean 
Wihifk. 
Fill one half of the Glaffes near half way up with 
the fweetened Port, and the other half in the fame 
) manner 
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manner with the fweetened Sack; then as the Froth 
of the Syllabub rifes with the whifking, take it off 
with a Spoon and put it into the Glaffes upon the 
fweetened Wine, and fill them as full as they will 
hold, 
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si yn Gal Newer 
Of the Occonomy of a Table. 


(OE AP cil 
Of placing the Difhes. 


W E have learned many little Arts of the French, 
and ’tis pity we do not a little more carefully 
follow them in this. The beft Dinner in the World 
will have an ill Afpect if the Difhes are not properly 
difpofed on the Table, and in this we are very de- 
ficient. We have a John Trot Method, in which we 
go on with perfect Samenefs ; they have a great Va- 
riety. We acknowledge that we have learned a great 
deal of the Art of Cookery from them; why fhould 
not we be as much obliged to them for this finifhing 
Article, the Arrangement of the Difhes upon the 
Table. We feem to look upon it as a Trifle, but it 
is no more fo than much of the Art befide. To pleafe 
the Palate is one Defign of this Branch of Study, and 
to pleafe the Eye is the other. We fhall give the 
Reader in this Chapter fome general Idea of the Tafte 
of the Englifh, and that of the French on this Head, 
and lead him toward the improving the common 
Method by a proper and reafonable Imitation. 

It is the Cuftom here to eat off {quare or long fquare 
Tables; the French in general eat on round or oval. 
We fhall here find one of the firft Occafions of our 
Deficiency in this Refpect. It is true that we fit more 

conveniently 
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conveniently, but the French have vattly the Ad- 
vantage in the difpofing and placing their Enter- 
tainment. | 

As great Entertainments are given more for Show 
than from any other Confideration, fomething fhould 
be confidered for the Appearance as well as for Conve- 
nience ; we fhould therefore imitate them in this Re- 
Ipect, efpecially in grand Feafts, and we may from 
following the fame Train of Thought, improve a 
great deal in our common Tables. 

A great Painter has lately wrote to prove that there 
cannot be Beauty in ftraic Lines: The Tables we ufe 
are compofed of fuch, and the Example was never 
more fully illuftrated. The Form of the Table com- 
pels us to fet the Difhes in the fame Manner, that 
People may have Room for their Plates, and thus 
all becomes ungraceful. But fomething may be done 
to avoid the neceffity, even in this Cafe, of {etting 
Things in Rows, tho’ it has not yet been thought of, 

We fhall firft lay down the common Method of 
placing Dithes upon the Table in England, and this 
for two Reafons, as it will give the Houfekeeper a 
general Direction for doing it to Satisfaction; and as 
it will lead her better to underftand the Improve- 
ments we propofe on this Head. 

For two Difhes, the beft fhaped Table is a. pretty 
Jong Square, fuch as will hold one at each End and 
two on each Side; and theDithes are placed one near the 
Top, and the other near the Bottom, with Room for 
Plates between, as at the Sides, only lef. 

For three Difhes, the Table fhould be a broader 
Square, but ftill oblong; and one Dith is placed at 
the Top, and two Side by Side at the Bottom; this 
is a very awkward Method: But three is an odd 
Number; two upon the Table at once, and one of 
them removed, does better. 

A Dinner of four Difhes is fet upon the Table thus; 
there is one at the Lop, one at the Bottom, and one 
on each Side, a vacant Space being left in the Middle ; 

| - this 
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this alfo has a raw Appearance, and the Vacancy 
fhould be filled up with fomething. 

A Table of five Difhes is ferved up in the fame 
Manner exactly, only the fifth Difh fupplies the Va- 
cancy in the Middle, The beft Shape of the Table 
for four Difhes, is nearly fquare, and for five in this 
Way perfectly fquare. 

Six Difhes we rarely ufe, from five the Advance is 
to feven ; and the Way of placing thefe is, three down 
the Middle, and two on each Side; the Difhes thus 
ftand in three Rows longwife, and the beft Form for 
the Table is fquare. 

From feven the next Advance is to nine; we love 
odd Numbers: In this Cafe the Form of the Table is 
fquare, and one Dihh is fet in the Middle and eight 
round it. 

Our next Step is ufually to thirteen Difhes; for 
thefe the Table is to be of a long fquare, and they 
are placed in three Rows; five down the Middle of 
the Table and four on each Side. 

This is the ufual Way of placing Difhes; let this be 
well tixed in the Memory for the prefent, becaufe by 
complying with thefe Rules the Houfekeeper will al- 
ways avoid Blame. We fhall, in the next Number 
deliver the Method of the French, in placing their 
Difhes, and point out Methods of Improvement. 


CHAP. XXHI. 
Of Carving. 


O Work is to be well done without proper Tools: 

In Order therefore to perform this well, there 

muft be a right Knife, and in good Order: The pro- 

per Kind of Knife for Carving is ftrong, long in the 
Blade, and fharp pointed. 


ie. 1. 
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AOR LES 1.0 A Lurkey: 


To carve a Turkey, you muft begin with the Leg, 
raife this and open the Joint with the Point of the 
Knife ; when the Joint is opened, leave the Leg on, 
and cut down each Side of the Breatt; this is called 
lacing; then open the Breaft Pinion, but don’t take it 
oif; when this is done raife the Merry-thought, be- 
tween the Breaft-Bone and the Top of it; after this 
raife up the Brawn, then turn it outward on both Sides, 
‘but dont break or cut it off. 

When the whole is thus prepared, cut off the Wing: 
Pinions at the Joint next the Body, and ftick each 
Pinion in the Place where the Brawn was turned out, 
but cut off the fharp End of the Pinion, and take the 
middle Piece, and that will juft fit the Place. Every 
Part of the Turkey will now be feparated without 
Trouble. The great Art of all Carving is the making 
this firft Preparation. The Expreffion that is ufed for 
this, is cutting up: We fay to cut up a Turkey ; other 
Terms are ufed for other Kinds. 


2. Woodcock. 


In carving a Woodcock the great Care is to be ta- 
ken to divide and difpofe the Thigh properly, that 
being the fine Part; the Wings are to be raifed, and 
the Legs with the Thigh and what belongs to it en- 
tire ; and the Head is then to be opened for the Brains. 

This is all that is to be done, and the Expreffion is, 
to thigh a Woodcock. 


3. Duck. 


In carving a Duck the Wings and Legs muft be 
raifed but not taken off; when thefe are raifed, the 
Merry-thought is to be raifed from the Breaft, and 
then each Side of the Breaft is to be laid down with 

the 
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the Knife. This is the whole Method of carving a 
Duck, and the Phrafe ufed is, to unbrace it. 


4. A Goofe. 


This isa large and confequently a troublefome Bird 
to carve. We fhall deliver the proper Method of 
doing it, and with that clofe the Article of carving 
for the prefent Number. 

| Firft take off both the Legs, then cut off the Belly- 
piece round, clofe to the End of the Breaft; then lace 
the Goofe down both Sides of the Breaft half an Inch 
from the fharp Bone, then take off the Pinion on each 
Side, and then feparate the Fleth that was firtt laced 
with the Knife ; raife it up clean from the Bone, and 
then take it off with the Pinion from the Body. After 
this cut up the Merry-thought, then cut another Slice 
of Fleth on each Side from the Breaft Bone quite 
through, then turn up the Carcafs of the Goofe and 
cut it afunder, the Back Bones above the Loin Bones. 
This is the proper Method of carving a Goofe, and 
the right Expreffion is, to rear it. 


OrH A’ Pirokikaly. 
Of doing the Honours of a Table. 


T FIIS is an Article in which Fathion more pre- 
vails than it ought, for Reafon fhould be the 
Guide altogether. We are obliged to the French in 
this as in many other Articles of Behaviour; for they 
have the Art of preferving good Manners with lefs 
Ceremony than our Anceftors ufed to do, At the 
fame time we are to obferve, that the good old Englifh 
Cuftom, though more ceremonious, was more 
obliging. 

It was our Cuftom to let the Lady of the Houfe 
help her Vifiters; and this, though troublefome to 

N°, II, K her, 
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her, was founded upon Reafon. She was fuppofed to un- 
derftand carving perfectly well, and to know where the 
beft Bit lay ; it alfo gave her an Opportunity of fhew- 
ing with what Satisfaction fhe waited on her Friends. 

At prefent the Fafhion is, that every one takes Care 
of himfelf, helping himfelf to what 1s next, or fending 
his Plate to the Perfon who fits near what he likes; 
fo that the Lady fares like the reft of the Company, 
and has no more trouble than others. This is Civility 
to her, becaufe it excufes her a great deal of Trouble, 
but it takes from her the Opportunity of ferving her 
Friends. 

In the old Way, when there was but a tolerably 
large Company, it was almoft impoffible the Miftrels 
of tne Houle fhould tafte a Bit of any thing. As the 
Cuftom is at prefent fhe is only one of the Company. 

The early Fafhion in England was fuited to Times 
of Plainnefs and Simplicity. The prefent Cuftom is 
fitcer for our extravagant Entertainments. When 
chere were but two or three Difhes the Lady might 
help every body, and eat fomething herfelf too; it 
was fome Trouble, but the Pleafure to fee her Friends 
made Amends. In the prefent grand Way of living 
it is impracticable, where fo many Perfons are enter- 
tained, one cannot help all; and where there are fuch 
a Number of Difhes it is quite impoffible to remove 
them backwards and forwards to the Head of the 
Table. : 

The Company are meant to be entertained, and the 
better they are fo, the more the Mafter of the Houfe 
will be pleafed. They were under a Conftraint, when 
every thing was to come from the Hand of the Miftrefs ; 
they did not care to fhew_ they had large Stomachs, 
or they were afhamed to fpeak, or they were forry to’ 
give her Trouble; fo that half of them did not dine 
well. Now every one helps himfelf as he likes, and 
where he likes; no body fees what he eats, and if he 
gives any body Trouble, he is in the Way of returning 
it, by helping.them in his Turn to any that is next him. 

The 
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The Company are eafy, the Mafter is pleafed, and the 
Lady has no Trouble. 

Thus we fee what was the ancient, and what is the 
prefent Manner; but it may be proper to give here 
one fhort Piece of Advice. This French Fafhion of 
perfect Eafe was calculated for great Tables, and it 
fhould in a manner be confined to them. What 
Reafon dictates on the Subject is this : 

When there are but two or three at Table, and but 
two or three Difhes, the Miftrefs of the Houfe fhould 
help every body once, and defire them afterwards to 
_take Care of themfelves. When there are a great 
many Difhes and a great deal of Company, fhe fhould 
tell them fhe leaves them to the French Eafe, the 
Dinner is before them, and they are expected to take 
Care of themfelves and of one another. 


Pie piebibiebietioh eb pieleriviebictieieiviciicileioies 


Ob Cr. Vi 
Of Pickling and Preferving. 


E have now gone through what relates to the 

Article of frefh Provifions and fuch other 
Articles as are to be bought for Stores, and we now 
come to thofe which are to be prepared at Home for 
the Service of the Table in it’s feveral Courfes, and 
for the Defert. This is an Article which will take up 
a great deal of Room in our fucceeding Numbers, but 
here lefs is required to be faidabout it. The principal 
of thofe Things which are to be pickled and preferved 
are the Product of Summer. We shall however feleét 
certain Articles in this Way that may be done in the 
prefent dead Seafon. 


K 2 CHAP. 
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OTL AaB? 3XV) 
Of Picking. 


B EFORE we enter upon the Particulars on this 
Head, it may be ufeful to give fome general 
Cautions, the Want of a due Obfervance of which, has 
been the Occafion of great Difappointment to many, 
In the firft Place, nothing but Stone or Glafs will hold 
Pickles, for the Vinegar and Salt ufed in preparing 
them, eat through any thing elfe. Glafs is too brittle, 
therefore Stone Jars are the only proper Convenience. 

Some People dip their Hands into Pickles to take 
out what they want, but this is an indelicate Cuftom 
and foon fpoils them; neither are Spoons of any Me- 
tal whatfoever proper: The beft Method is to tyea 
wooden Spoon, full of Holes, to the Neck of every 
Jar, to be in readinefs. 


A-R-Y. J. Red Cabbage. 


This is the eafieft done of all Pickles, and is the 
cheapeft, though it is really not without its Merit. 
Put into a Stone Jar two Quarts of {trong Vinegar, 
add to it a Handful of Salt and an Ounce of All-fpice; 
ftir this well together, then cut in a Red Cabbage, 
flice it very thin, and when it is in, cover it with the 
Vinegar, tyecown the Jar, and let it ftand by. No 
more is to be done to it, and it will be ready for Ufe 
in a few Days. 


2. Beet Root. 


Set on a large Pot of Water, clean Half a Dozen 
Roots of Red Beet, cut off the Tops and Bottoms, 
and when the Water boils put them in, let them boil 
till they are tender, then take them out and when a 
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little cooled wipe off the Rind with a clean coarfe 
Cloth; let them lie to cool, and the while put into a 
{tone Jar three Pints of Vinegar and a Quart of Spring 
Water, add Half a Handful of Bay Salt, ftir ali to- 
gether, and when the Salt 1s melted, and the Beet 
Roots cold, flice them in and tye it over for keeping. 


3. Fennel. 


Set on a fmall Saucepan of Spring Water, with a 
Nip of Bay Salt, let it boil. cut fome young Leaves 
of Fennel, tye them up in Bunches, and when the 
Water boils throw them in; let them juft be boiled, 
and lay them in a clean Cloth to dry ; lay them in a 
{mall Jar, and pour on as much cold Vinegar as will 
cover them, put in a Couple of Blades of Mace, and 
erate in a little Nutmeg ; tye it over for keeping. 


4. Onions: 


Set two Quarts of Vinegar over the Fire with four 
Ounces of Bay Salt, let it boil once and then fet it by 
to be cold. Meafure a Quart of Onions of the Big- 
nefs of {mall Walnuts, let them be about as dry as 
they are when they are to be laid up for keeping ; 
{trip off the dry outer Skin, put them into a Sauce- 
pan with a Gallon of Water, and boil them till they 
are tender ; then drain them through a Colander, 
and let them ftand to cool; when cold, ftrip of 
about two more of the Skins, and rub them clean and 
dry in a Cloth: Put into a Jar that will hold three 
Pints, fix Bay Leaves and a Couple of Races of Gin- 
ger, then put in a Layer of the Onions. Throw in 
two or three Bay Leaves more, and a Quarter of an 
Ounce of Mace, then put in the reft of the Onions, 
with two Blades of Mace and one more Race of Gin- 
ger among them, and then pour upon them the Vine- 
gar that had been boiled for that Purpofe; tye them 
down for ufe, 
sa 5. Oifters. 
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Open a Hundred large and frefh Oifters, fave all 
their Liquor, cut off their Beards, and then as they are 
done throw them into their Liquor, fetting a Bafon 
under to catch it for that Purpofe. 

Set the Oyiters in their Liquor over a flow Fire, 
boil them gently half an Hour, and as a Scum rifes 
take it off, andremove them from the Fire; when this is 
done ftrain the Liquor through a fine Cloth and put 
the Oifters into it again: While the Liquor is hot 
take out Half a Pint of it, and put into it a Quarter 
of an Ounce of Cloves, and half as much again of 
Mace; boil this up once with the Spices, then pour 
it in, Spices and all, to the Reft; then put inhalf a 
Pint of ftrong Vinegar, half an Ounce of Bay Salt, 
and half a Quarter of an Ounce of whole Pepper: Let 
them ftand to be cold, and then put them up. 


Cisbbo AP <3 SNL 
Of Preferving. 


| AS there are at this Seafon very few of thofe Fruits 

to be had on which the Art of Preferving is to 
employ’d, we fhall felect the Orange for an Inftance of 
the general Methods to be obferved in that Practice, 
and fhew the Method of Preferving it two Ways, in 
Form of Marmalade and whole. 


ART. I. Orange Marmalade. 


Chufe fome fine frefh Seville Oranges, cut them in- 
to Quarters, and grate them that there be no Bitternefs 
remaining; put them into a large Bowl of Spring Wa- 
ter, change it twice a Day, and let them lie in Water 
three Days; then boil them till they are tender, fhift- 

ing 
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ine the Water feveral Times, then fhred them very 
fmall, pick out the Skins and Seeds, and clear the | 
Meat that was pulled out, and put it to the Peels that 
were fhred. For a Pound of this take a Pound of 
the fineft Sugar, put as much Water as will diflolve 
it, fet itover the Fire, boil it to a Candy; when it is 
enough a Drop of it let fall will hang like a Hair: 
When the Sugar is thus prepared, put in the Pulp and 
ftir it all well together. Set it on a very flow Fire to 
keep it hot, but not to make it boil, and then ftir it 
till it is thick, then let it cool gently, and when tho- 
roughly cold put it up in Pots and cover it clofe down. 

Some have a Way of adding the Jelly of Apples to 
this, in order to make it all like Marmalade. This 
has that Effect, but it utterly deftroys and confounds 
the Tafte of the Orange. If this is done Sugar mutt 
be allowed in Proportion. 


2. To preferve Oranges whole, 


Chufe fome fine Seville Oranges, pare them very 
thin with a fharp Pen-knife, and lay them in Spring 
Water; let the Water be fhifted every Day, and let 
them thus be foaking four Days; then fet on a Tea- 
kettle of Water to boil, fet on alfo a Pot of clear Wa- 
ter, put the Oranges into this, and lay a Piece of Oak 
Board overthem to keep them down ; let them boil, 
and as the Water wattes fill up the Pot out of the boil- 
ing Tea-kettle, that it may not be chilled, for it muit 
continue boiling without any Stop: They muft be 
boiled till they are fotender that a Wheat Straw will run _ 
through them ; then take them out; .when they are 
cool make a little Hole in the Top, and {coop out the 
Seeds ; when this is done weigh them ; for every Pound 
of Oranges take a Pound and three Quarters of dou- 
ble refined Sugar, let this be beat to Powder, and fift- 
ed through a Lawn Sieve: Fill the Oranges well with 
this, and ftrew fome more over them; in this Condition 
lay them upon a Board. 

Now 
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Now cut into a Gallon of Water a large Parcel of 
good Apples; cut them in thin Slices, and boil them 
till thoroughly tender, pour them into a Sieve, and 
let the Water drain from the Pulp. 

For every Pound of Oranges take a Pint and half 
of this Liquor, put to this Liquor three Quarters of 
the Sugar that. was left in filling the Oranges, boil 
this up, fcum it carefully, and then fet it by ina clean 
Pan till cold. 

Put the Oranges into a Skillet, and pour this Jelly 
of Apples upon ‘them, let it boil well, and at Times 
prick the Oranges that it may get in. A large ftrong 
Bodkin is the beft for pricking them. As they boil 
ftrew on at Times the remaining Quarter Part of the 
Sugar, let them boil till the Jelly be thick and clear, 
and then take them off the Fire; have ready as many 
Glaffes as there are Oranges, take out the Oranges 
one by one, put them each into a Glafs, boil up the 
Jelly a little more, then pour it over them, and cut 
a Piece of Paper over each. They are a very beautiful 
and a very fine Preferve. | 


RRS IIS OEE CIS IS ORIGISE NESSIE SINS ES SIONS IO SIS SIOI 
9 f.CG LP... Vi. 
Of Wines, Beer, and Cyder. 


Galle Ax Pi eXVATS 
Of Made Wines. 


HE Fruit Seafon is the Time that gives moft 

Opportunity for making Englifh Wines, and 
therefore we fhall treat the moft largely of this in thofe 
Numbers which are for the proper Months ; but we 
fhall here lay down the Method of making fuch as 
may be made in this Seafon, which will give a general 
Notion of the Art, an . * AGEeE. 
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ART. I. Raifn Wine. 


Put into a Hogfhead two hundred Weight of 
Raifins, Stalks and all, and put to them as much 
Water as will nearly fill up the Hogfhead ; ftir them 
about thoroughly every Day for a Fortnight, then 
pour off the Liquor; prefs the Raifins for what will 
come that Way, and mix both the Liquors together ; 
let them be put into a clean Veffel that will juft hold 
the whole, and it will ferment and hifs ; let it ftand till 
that Noife is entirely over, and then faften it down, 
and let it {tand fix Months. Obferve that the Barrel 
mutt be full, or it will not fucceed well. 

When it has ftood fix Months try if it be clear, by 
pegging ; if it be, draw it offinto anotherVefel, leav- 
ing the Dregs behind ; let it ttand there three Months 
Jonger, and then if it be perfeély fine bottle it off, if 
not let it ftand till it is. When this Wine is to be drank 
it fhould. not be brought in the Bottle, but in a 
Decanter, 


2. Orange Wine, 


Get a dozen Lemons and fifty Seville Oranges, all 
fine and frefh ; pare the Lemons, cut them in half, 
and fqueeze them into a Bowl, in which there is firft 
pat two Pounds of fine Sugar broke fmall. 

This being ready fet on fix Gallons of Spring Wa- 
ter in a large clean Pot with a good Fire, put into it 
twelve Pounds of fine white Powder Sugar, and the 
Whites of a dozen Foes beat up toa Froth; let it boil 
an Hour, fcumming it frequently; let it ftand till 
cold, then put into it fix Spoonfuls of Yeaft, and the 
Lemon Juice and Sugar out of the Bow], firftt fcum- 
ming off the Top. When thefe are mixed well to- 
gether pare the Oranges, then fqueeze in the Juice, 
and add the yellow Peels, but not the white Part. 
Let it ftand by covered in awarm Place, and ir will 


ae) 1, quickly 


82 The BRITISH HOUSEWIFE. 


quickly work. When it has worked two Days and 
Nights put in a couple of Quarts of good Rhenifh 
Wine, and then put all together into a Veffel ; let it 
ftand there unftopt till it has done hiffing, then let it 
be ftopt down, and after fome time try by pegging 
whether it be fine; when it is, bottled it off. 


3. Turnip Wine. 


Pare a good Quantity of frefh and. fine Turnips, 
flice them to Pieces, put them into a Cyder-Prefs, 
and prefs’ out the Juice; put. this into a Veffel that 
will juft hold it, meafure it in, and to every Gallon of 
the Juice put three Pounds of coarfe Loaf Sugar; to 
every Gallon of Juice alfo add half a Pint of good 
Brandy; or fome clean and well tafted Englifh Spirit; 
fer it by, and let it remain open till it it has done 
working, which will be known by the hiffing being 
over, then ftop it down, and three or four Months 
after draw it off clear into another Barrel; when it 
has ftood there alfo till quite fine, bottle it off. 


SC A Per Nave 
Of Beer and Cyder. 


B OOKS have been written entirely upon the Sub- 
ject of brewing Beer, and it is fo copious, that 
many more may be written very much for the publick 
Service. However, we fhall not for that Reafon have 
our Family Houfekeeper uninformed in this Article. 
We fhall lay down forme practical Rules that will per- 
haps anfwer for the Service of ordinary Capacities better 
than all their difficult Receipts. We fhall alfo give 
the Methods by which Beer may be recovered when 
it is by any Accident turned, or otherwife fpoiled. 


BL. 
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A RT. I. Of Brewing. 
The firft Caution to be taken by the Perfon who 


would brew well, is, that the two Ingredients, the 
Malt and the Hops, be freth, clean, and good. 

When we are affured of their Quality, the next 
Confideration is the Quantity, and this is to be pro- 
portioned to the Nature and Strength of the Beer in- 
- tended to be brewed. We will fuppofe ftrong Beer, 
of the Nature of what they call October, is to be 
brewed; for this, if three Hoefheads be the Quan- 
tity, there fhould be allowed five Quarters of Malt, 
and twenty-four Pounds of Hops. 

Middling good Beer is made with confiderably lefs 
Malt; a Quarter to a Hogfhead is a very good Al- 
lowance, and Hops in Proportion. From the firft 
Kind, fuppofing the three Hogfheads of ftrong Ale to 
be the Quantity, there willbe afterwards two Hogtheads 
of very good keeping Small Beer, and only five 
Pounds of Hops are to be allowed for this. 

Whatever Beer is brewed, it is a needful Caution 
that the Malt be ground fome Days before it is ufed ; 
it is much better for ftanding. 

In the middling Way, when a Quarter of Malt has 
made a Hogfhead of itrong, it will make another of 
Small Beer, or it will make three Hogtheads of good 
Small Beer with eight Pounds of Hops. This Small 
Beer will keep all the Year. Others manage it fo as 
to make a little Ale and a great deal of good Small 
Beer ; they make about twenty Gallons of Ale, and 
then two Hogfheads of Small Beer. This Ale will 
be very ftrong, and the Small Beer will keep the Year. 

The Quarter to the Hogfhead is the common Al- 
lowance in this Way, buta little moreis better. ’Yis 
belt to keep fomething like a Medium between this 
and the Oétober. As Hops area very expenfive Ar- 
ticle in brewing, it is fit the Beginner fhould know 
that they are to be Pre a to the Time the Beer 

2 is 
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1s to be kept; the longer that is to be, the larger muft 
be the Quantity, But this may be greatly reduced, 
and confequently a great deal of Expence faved in 
what isto:be drank foon... ” 

Fordftrong Beer, if it be to keep a great while, a 
Pound of Hops to every Bufhel of Malt is the right 
Allowance, If the Beer be to keep fix Months, five 
Pounds of Hops willsdo for a Hogthead ; and if for 
prefent drinking, three Pounds to the Hogthead will 
be fuficient. © 

The Quantity being fettled as to both the Ingredi- 
ents, the next Confideration is about the Water. A 
great deal has been faid about this, but more than is 
true, or needful to perplex thé Beginner with here; 
one Caution will entirely anfwer his End. The fofteft 
and cleareit Water he>can get is the fitteft for his 
Purpofe. 

Lect his Veffels be clean, his Ingredients good, and 
his Water according to this Direction, and he may 
begin without Fear. 

Thefe will be fuficient Cautions for thofe who are 
ufed to the mechanical Part of brewing; but for the 
Advantages of fuch -as never have brewed, we 
thall deliver the Method at large in the fucceeding 
Number. fOr 


2.9 Fo recover Sour Beer. 


When a Kalderkin of Beer is grown four, it may be 
recovered tnus..' Open the Bunghole, and throw in 
a Quart of Oatmeal and fix Ounces of Chalk powdered 
and mixed together, lay on the Bung loofely for five 
or fix Days, or longer if it continues longer working. 
When. that is ever {top it up clofe, and let it ftand a 
Month, then tap it, and it will be found to have re- 
covered it’s proper ‘Tafte, unlefs it were-too far gone. 


3. OF 
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As we have. given Directions to the Perfon who 
brews, to be careful in the Choice of) his Malt. and 
Hops, we are here to. give the famé Caution to the 
Cyder-Maker, in the choice of hissApples. -There 
are great Variety of thefe, and any of them will yield 
Cyder; for it may be made from the Juice of any 
Apple whatever: But the Flavour of the Cyder de- 
pends upon the Tafte of the Apple, and therefore too 
much Care cannot be taken in the Choice of the Kind. 

The worft Apples that are will make as ftrone a 
Cyder as the beft, but it will not be pleafant. A Spi- 
rit like that from Wine, tnay be drawn from Cyder by 
diftilling ; and fuch Cyder as is made of the worft 
Apples, or of Crabs, will yield as much of it, and as 
good, as the beft that can be made; but the Purpofe 
of Cyder being for drinking, as a pleafant Liquor, the 
Palate entirely is to be confulted. +! 

The two fineft Apples for Cyder, are the Red Streak 
and. the Golden Rennet ; there are many others that 
make very good, and indeed any good Apple will an- 
{wer, but neither of thefe fingly, nor any one Kind of 
Apple, be it what it will, alone, is fo fitas a Mixture: 
Very indifferent Kinds of Apples mixt together, will 
make exceeding good Cyder, whereas it would have 
been extremely bad if made from either of them alone ; 
but there is one Rule very necefiary to be obferved, 
which is, that in thefe Mixtures all the Fruit be of 
equal Ripeneds. 

The Red Streak Cyder gets a great Advantage in 
Flavour, by the Mixture of the Golden Rennet; and 
in the fame Manner, every good Kind of Apple gets 
a new and better Tafte, by being mixt with fome other 
of good Flavour alfo. 

The Flefh, or pulpy Part of the Apple, is all that 
fhould come into ufe in the making of Cyder, but 
there is no need of fuch Trouble as the picking and 

coreing 
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coreing of them, nor could it well be done in large 
Quantities; this however may be properly hinted, that 
thefe Parts give a bad Tafte if they are bruifed or 
broken. The Cyder Mill and Prefs does not much 
affect them in the ufual Way, and for that Reafon 
they feldom do any Harm ; but there are fome, who 
for fmaller Quantities, beat the Apples in large Mar- 
ble Mortars; in this Cafe, they fhould firft have the 
Stalks taken off, and the Core taken out, for the 
Blows of the Peftle bruife thefe, and they give a Bit- 
ternefs to the Cyder. 

Having given thefe general Accounts of the Nature 
and Management of the Materials in this Article, 
we fhall deliver the Method of making the Cyder in 
a fucceeding Number. 


See RHO PIORIE SI. Rib ron sols oloielo nie pistols ategaanteniegar earsote sax 
Ge hs@o tle: OVEN. 
Of Difilling. 


pe Art of diftilling is very eafy to be learned, 
# even bythe moft unacquainted with thefe Things; 
and it is fo confiderable and ufeful a Part of the Houfe- 
keeper’s Province, that we fhall take Care to give the 
full Inftruétions on that Head. 

In the firft Place, the Produce of all diftilling are 
Waters: Thefe are of two Kinds, the fimple and the 
ftrong ; and their Difference depends upon the Ufe of 
Spirits, or the not ufing any, in the Making. All 
fimple Waters are made without Spirit of any Kind ; 
all cordial Waters have Spirit in them. 

One would think that by fimple Waters were meant 
fuch as are made from one Ingredient, and by com- 
pound Water fuch as are made from many; but this 
is not the Meaning in which thefe Words are ufed ; 
for by fimple Water we only mean, one that is made 

without 
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without Spirit, and it is called fo, though made from 
ever fo many Jngredients: Inthe fame Manner com- 
pound Waters mean the fame as cordial or fpirituous 
Waters, that is, fuch as are made with Spirit of fome 
Kind; and in this Cafe they are called compound, 
though there be only one Ingredient: The Apothe- 
caries call Cinnamon Water a compound Water, 
though it is made of nothing but Cinnamon and 
Spirit. dai 

Having thus explained what is meant by the Words 
{imple Waters, and compound Waters, we fhall give 
an Account of the Manner in which they are made. 

Simple Waters are made by putting the Herb into 
the Still, with fo much fair Water, that when the in- 
tended Quantity is drawn off, there fhall be enough 
Jeft to prevent the Herb from burning to the Bottom. 
Cordial Waters are made by putting in theIngredients, 
and as much Water as will keep them from burning, 
and then adding as much Spirit as is intended to be 
drawn off in Water, or pretty near as much. Thus 
fuppofe five Quarts of ftrong Cinnamon Water were 
to be made, the Cinnamon is to be put into the Still, 
and as much Water as will keep it from burning, and 
then either four or five Quarts of Spirit are to be added, 
according as the Water is intended to be, of the full 
Strength of Brandy or fomething lefs. If five Quarts 
of Spirit be put in, and five Quarts drawn off, it will 
be as ftrong as the Spirit; but the common Way is 
to make thefe Waters one fifth Part weaker: Thus a 
Gallon of Spirit is putin to draw off five Quarts, and 
the common Spirit that is ufed, is what is fold at the 
Diftillers under the Name of Melaffes Spirit. 

Whatever Quantity of Spirit is put into the Still, 
the fame is got out again ; for it all rifes firft by itfelf, 
and every Drop of it comes over before one fingle 
Drop of Water; fo that if the Diftillation be pro- 
perly managed, not a Drop of the Spirit is loft. 


C ln ee 
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CHA. P... XXIX, 
Of the different Kinds of Stilis. 


~ OOKING into the Books of Chemifts we fee a 

Multitude of Stills of various Forms, but there 

are only two that are worth ufing ; thefe are the 

Bucker-headed Still, and the common Still, with its 
Worm-Tub. 

To make our Reader perfectly acquainted with this 
Article, we fhall fhew what diftilling is. When an 
open Pot of Water boils, a Steam rifes ; this is the Wa- 
ter itfelf, only in a lighter Form; put a Lid on the 
Pot, and there are foon Drops upon it; thefe are the 
Vapour turned to Water again by the Cold: There- 
fore nothing is required but Cold to turn the whole 
Vapour to Water. 

The Still is an open Pot, but inftead of a Lid, a 
Head is put on it; this is hollow, and has a Spout, 
through which the Vapour finds its Way: When there 
is a Worm-tub the Head is naked and hot, and the 
Vapour runing through the Worm, which is a fpi- 
ral Pipe covered with cold Water, there condenfes 
into Water. In-the other Way, a Sort of Bucket is 
fixed round the Head, and cold Water being put into 
that, the Vapour is turned into Water there, and runs 
out at the Pipe or Nofe, where a Veffel is placed to. 
receive it.* In the other Cafe, this Veffel is put at 
the End of the Worm which comes out of the Tub. 

If Water be put alone into the Still, nothing but 
Water comes out at the Pipe, but if an Herb or other 
Ingredient be put in with the Water, then that which 
comes over has its Tafte and Virtue. | 

All Things will not yield their Virtues in Waters, 
but moft will: The Water. of Gentian is not bitter, 
nor is the Water of Jalap a Purge; but the Water of 
Penny-royal has all the Virtue of the Herb. 

| are.  * “SSRs 
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Thofe Things whofe Virtue lies in their Oil, yield 
it all by Diftillation. The common Still with its 
Worm, is fitter for large Quantities; but in a 
Family, the Bucket-head Still is the moft convenient 
for cordial Waters. Simple ones may be drawn with 
it, but the other does better. 


CHAP, Xxx, 
Of Simple Waters. 


ART. I. Penny-Royal Water. 


PSS Penny-Royal juft when it is going to flower, 
cut to Pieces three Pounds of it frefh, and put 
it immediately into the Still with fix Quarts of Water, 
let it ftand all Night, and the next Morning diftill it; 
put a Piece of brown Paper daubed over with raw 
Flour and Water-pafte, round the joining of the 
Head and the Body, and make the Fire brifk ; diftill 
off a Gallon. This will be excellent Penny-Royal 
Water. 


2. Mint Water. 
Cut up a Quantity of Spear Mint when it has juft 


begun to flower, cut to Pieces four Pounds of it, and 
put it into the Still wich two Gallons of Water ; light 
the Fire directly under it, clofe the Head on with 
Flour and Water-pafte, and diftill off a Gallon. This 
will be ftrong and excellently good. 


3. Pepper- Mint Water. 


Cut up Pepper-Mint juft when it is going to flower, 
and cut to Pieces three Pounds and a half of it, put it 
into the Still with feven Quarts of Water; light the Fire, 
clofe on the Head, and draw off a Gallon, So eafily 
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as this are all the Simple Waters made. They require 
no more Trouble than cutting the Herb to Pieces, 
putting it into the Still with Water enough, and 
drawing off as much asis {trong and good. 

The frefh Herbs make them beft, but they will be 
very good from the dry, otherwife we fhould not have 
named them in this Month, when frefh Herbs in 
Flower cannot be got. For this Purpofe they are to 
be cut in Summer, juft when they are beginning to 
flower, tied up in fmall Bunches, and hung on Lines 
at a Diftance from one another to dry. When they 
are thoroughly dried they muft be put up in Boxes, 
and then when they are wanted for diftilling at this 
dead Seafon, they are to be taken out, cut to Pieces, 
and diftilled with the fame Quantity of Water, and 
in the fame Manner, only with this Difference, that 
lefs is to be ufed of the dry Herb by Weight, than of 
the fame green. Thus, as we have ordered three 
Pounds of frefh Penny-Royal to be ufed for a Gallon 
of the Water, two Pounds of dry Penny-Royal is 
enough for the fame Quantity. In the fame manner, 
in general, two Thirds of the Weight of an Herb an- 
fwers when it is dry; for it is principally the watery 
Part that goes off in drying, the Virtue almoft all re- 
maining; fo that there is more of it in a fmaller 
Compafs. Many prefer dry Herbs for diftilling on 
all Occafions, but this is weak. Nothing can be added 
to an Herb in drying, fo that it cannot get any new 
Virtue, and fomething may go off with the watery 
Part, though in moft that be little. For this Reafon 
frefh Herbs are beft when the Seafon affords them, 
and the dry are only to be ufed when it does not. 


Cig 5 = cas tan), 0.0.6 © 
Of Cordial Waters. 


AV ING laid down the Principles of diftilling 
with Spirits, in the twentieth Chapter, we need 
only add the Inftances here. 
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ART. I. Strong Cinnamon Water. 


Beat to a grofs Powder a Pound of fine Cinnamon, 
put it into a Still, pour on it a Gallon of Melafies 
Spirit, and let it ftand four and twenty Hours, often 
{tirring it. At the End of this Time pour ina Galion 
of Water, then make the Fire, and faften down the 
Head of the Still. 

Diffolve a Quarter of a Pound of the fineft Sugar 
in three Pints of Spring Water, and let it ftand by. 

Let the Fire be gentle, and place a Veffel under 
the Pipe; diftill off three Quarts and a Pint, then add 
to it the Sugar and Water, fhake all well together, 
and let it be fet by for Ufe. This is the fineft Cin- 
namon Water that can be made. 

This Manner of drawing off lefs than the Quantity 
of Spirit, and making it up to one fifth more than the 
Quantity with Water, is a Practice not commonly 
known; but the Gariial Waters of all Kinds, made 
in this Manner, are vaftly preferable to any others. 

All the Spirit of a Gallon runs off in three Quarts 
and a Pint, fo that nothing is loft by ftopping the 
diftilling then ; and the whole five Quarts is as {trong 
when mixed up with Water as if it had all run from 
the Still. The laft runnings of all Waters have a faint 
ill Tafte, which is prevented this Way from coming 
into the reft; fo that there is no Lofs of Strength in 
this Practice, and the whole is cleaner and finer. 

Sugar is a great Addition to the Flavour of all the 
Ingredients in Cordial Waters, and fhould always be 
added in this Manner, and in this Quantity. 

Whoever will follow thefe Rules, will excel the 


Apothecaries in their own Art. 
2. Aqua Mirabils. 
Beat to a erofs Powder an Ounce of Nutmegs, 


three Quarters of an Ounce of Mace, half an Ounce 
M 2 of 
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of Cinnamon, and a Quarter of an Ounce of Cloves, 
put them into a Still with a Gallon of Melaffes Spirit, 
and three Quarts of Water, and immediately make 
the Fire. Diftill off three Quarts and a Pint, and 
add three Pints of Water, with a Quarter of a Pound 
of fine Sugar diffolved in it. 

This is a fine Cordial, the Nameis Latin, and fig- 
nifies the Wonderful Water, and it very well deferves 
that Title. 


3. To make Roffoly, the true Italian Receipt. 


Gather frefh Damafk Rofes, Orange Flowers, Jef- 
famy Flowers, Cloves, and July Flowers; pick them 
clean, fet on fome Water to boil, when it has boiled 
well, let it ftand to cool a little. Put thefe clean 
Flowers into a China Bafon, pour the Water upon 
them when it is no hotter than to bear the Finger in 
it, then cover it up, and let it ftand three Hours. 

Gently pour all into a fine Linnen Bag, and. let the 
Water run off without fqueezing the Flowers. Toa 
Pint of this Water add a Quart of fine Melaffes Spirit, 
and half a Pint of ftrong Cinnamon Water ; add three 
Tea Spoonfuls of Effence of Amber-greafe, and ftir 
all well together. This is the true Italian Roffoly. 

We are fenfible this cannot be made in the prefent 
Seafon of the Year, but having promifed thefe true 
Italian Receipts, and having more of them than can 
come into one or two Numbers, we have given 
ene here, 


Ore. T. 
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Of the ConvuctT of a Famity with 
re[pect to HEALTH. 


F, fhall, under this Head, treat of the Difeafes 
moft frequent in this Month, and of their 
Caufe and Cure. 


CHAP. XXXII. 
Of Difeafes and their Remedies. 


| eS this Head we fhall comprehend a fuc- 
cinct Account of the reigning Diforders of this 
Seafon of the Year, their Caufes, and the Remedies 
which have been found moft fuccefsful in their Cure. 


ART. I. Of the Diforders mot common in Fanuary. 


The Spring and Autumn are the two Seafons moft 
fubjeSt to Difeafes, becaufe of the Change of Weather 
at thofe Times, which affects the Body greatly ; but 
there are alfo Diforders which are moft frequent in the 
Midft of Summer, and others in the Midft of Winter - 
Thofe of the latter Clafs, come under Confideration 
here, and we fhall inftance them, with their Remedies, 
firft cautioning the prudent in general, againft runing 
into the Occafions of them. 

The Severity of the Seafon brings on fome of thefe, 
and the great Care with which it is avoided, brings 
on others, 


Let 
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Let him who would keep his Fiecaith in this fevere 
Weather, direét his Care to two Articles; firit, the 
not expofing himfelf too much to the Weather, and 
next the not locking himfelf too cntirely out of it. 
Colds and all* their Confequences arife from a too 
carelefs Expofure to the Inclemencics of the Seafon ; 
‘and nothing on the other Hand is more unwholfome 
than too hot Rooms. 

Air ought to be of a certain Temperature to fit it 
for fupporting animal Life; it is often heatec beyond 
this due Degree, in thofe very warm Kooms which 
have large Fires, double Doors, and other fuch Con- 
trivances. The Difadvantage 1s of two Kinds irom this, 
in the firft Place the Air is rendered unfit for breathing; 
and in the next, the Body has been kept in fo unna- 
tural a Condition of Heat, while we are in them, that 
it is almoft impoffible to avoid catching Cold in go- 
ing out. : 

For thefe Reafons, the Conduét for preferving 
Health at this fevere Seafon, is to take Care of being 
too cold without Doors, and too hot within: A Me- 
dium is beft in all Things, and it is no where more 
needful to be obferved than here. Having thus laid 
down the beft Rules we are able for the preventing IIl- 
nefles at this Seafon, we fhall add Remedies for thofe 
which are what People moftly fall into, whether for 
want of Care, or notwithftanding all that can be taken. 


2, Coughs. 
One of the moft natural Effects of a Winter’s Cold, 


is the bringing on a Cough, and frequently this will 
not leave the Perfon till Summer: To avoid the en- 
tailing fo troublefome a Complaint upon ones felf, 
the following Method fhould be obferved. Firft, be 
let Blood, about ten Ounces, then take the following 
Mixture: Put into a half Pint Vial five Ounces af 
Hyfop Water, add to it an Ounce and half of O1l of 


Sweet Almonds, and the fame Quantity of Syrup of 
Balfam ; 
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Balfam; then drop in fixty Drops of Sal Volatile 
Oleofum: Shake it together and it will be white like 
Milk. Take two Spoonfuls once in four Hours, al- 
ways fhaking it. This, with keeping properly warm, 
often is fufficient for a Cure. 


3. Hoarfenefs. 


Nothing is more troublefome than a fixed Hoarfe- 
nefs, nor is any Complaint whatfoever fo likely to fix 
itfelf upon a Perfon when once it is got; therefore 
Care fhould be taken in Time: Firft, if it be flight, 
and have come on fuddenly, keeping the Throat 
particularly warm, and a little Sweat, will often per- 
fectly cure it. 

Let the Perfon drink white Wine Whey going to 
Bed, and tye a Slip of Flannel about the Neck, firft 
dropping Spirit of Hartfhorn upon it; and wear 
fomething warmer all Day. 

If this does not Cure the Complaint, let the Per- 
fon be blooded, and repeat the Sweat at Night, and 
take the following Mixture: Diffolve half an Ounce 
of Sperma Ceti in the Yolk of an Egg, add an Ounce 
of Pectoral Syrup, and fix Ounces of Milk Water ; 
then drop in an hundred Drops of the Afthmatick 
Elixir. Take four Spoonfuls of this Night and Morn- 
ing, and keep the Feet particularly warm, for their 
being cold or damp will do a great deal toward pre- 
venting a Cure, 

Ate ORT . 


This is a Seafon at which the Gout is apt to be very 
troublefome to thofe afflicted with it. We are not 
about to prefcribe a Cure for it from any Secret of our 
own; but the Duke of Portland’s Remedy deferves 
the higheft Commendation. The Quantity of Pow- 
der advifed to be taken is fo great, and the Conti- 
nuance of taking it fo long, that it has difheartened 
many ; but there is a Way of getting its Virtues in a 

Tincture 
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Tincture in this Manner: Put three Ounces of the 
Powder, which is fold at every Apothecaries, into a 
Quart of Lifbon Wine, and add to it four Spoonfils 
of Brandy ; fhake this up twice a Day, for four Days 
together ; then let it fettle, and the next Day begin 
to take it: A Wine Glafs is to be drank every Morn- 
ing and Evening. It is no more than a Bitter, but 
not a very pleafant one; however it will grow fami- 
liar in Time. There muft be a frefh Bottle prepared 
as the firft grows toward the Bottom, and this is to 
be continued for two Years or more. The Trouble 
of taking it is but little, and it ftrengthens the Sto- 
mach, and mends the Appetite; and greater Effeéts 
have been produced by taking it in this Manner, than 
even by the Powder: That is fo coarfe a Medicine, 
that it often pafies through the Bowels, taking little 
Effect ; but the Tincture is lighter and finer, and it gets 
immediately into the Blood. No Medicine whatever 
has done fo much good in this Difeafe, 
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7 peo iw Me 
Of the Management of Cattle and Poultry. 


F fhall treat of thefe feparately under two 

Heads, firft regarding their general Manage- 
ment, and next their Diforders, and the Remedies 
for them. 


CHAP. XXXIII. 
Of Cattle. 


S we have fet out with a Defign to make our 
country Reader a compleat Houfewife in every 
Article, we fhall give a fhort Account here, of the 
Management 
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Management of every Thing that concerns the Family. 
The Ufes of Poultry are fo many, that they demand 
the Attention of every Family in the Country; and 
there are other Creatures fo eafily raifed, and fo pro- 
fitable when raifed, that they are worth every ones 
Regard. We fhall from Time to Time give the 
needful Inftructions for the Sake of thofe who have 
them already, or may chufe to rear them. 


FOCI at teen Ci eC ace 


January is a very proper and profitable Month for 
the raifing the Young of all Kinds of Animals. Calves 
reared at this Time, bring Veal for a very proper 
Seafon in the Family, or get a good Price in the Mar- 
ket; but they muft be reared with Care, 

Lamb is alfo valuable at this Time; and a proper 
Care muft be taken both of the Ewe and her Young, 
to have it in due Perfection, and prevent Accidents. 

Pigs are alfo very profitably raifed this Month. 

Calves that fell fometime before, are to be houfed 
and fed with Milk, and with a little fine Hay Putsiley 
cleft Sticks, and fet in different Parts of the Stall, to 
tempt them to eat dry Meat. 

The young Cattle are to be gelt alfo at this Time, 
for they never bear that Operation fo well as when 
they are fucking. 

If any of thefe young Animals are bought, the 
Care mult be to chufe them healthful, which is known 
by their good Condition, the Smoothnefs of their 
Coat, and the Brightnefs and Livelinefs of their Eyes. 

Care and Tendernefs, and a conftant Attendance 
are required at this Time in breeding them up; they 
muft be kept warm and clean ; their Dams Milk is 
the beft Food, and when they are to be fattened, all 
that is needful is the keeping them very quiet, and 
fupplying them well with Food. 

A Chalk-ftone is ufually put into the Calf*s Stall 
while he is feeding up for Market, or for the Table at 

Newly. N Home, 
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Lome. This does not contribute to the fattening of 
him, but it makes the Veal white. This muft be 
hung up by a String, for if he fouls it he will not like 
it afterwards, otherwife he is very fond of it, and the 
Chalk prevents his getting Purgings, to which the 
Calf is otherwite very liable. 


COPRATRS Fk Ee 
Of the Ordering of Poultry. 


5 Mas cate Wea Bprlied oY 31)2 


F there be young Chickens at this Time, they 
muft be kept within Doors, for the Cold deftroys 
them. This is a bad Month for hatching them, but 
if there happen to be any they mutt be carefully tended, 
and they will come to a Bignefs for the Table at a 
very acceptable Seafon. 

Let Care be taken that they have good Water; a 
great many Chickens go off by Diforders, and half of 
thofe arife from Want of Care in that Article only. 

The Choice of this Kind is in picking the large 
white-leeged Breed. When the Hen forfakes them, 
which fhe always does as foon as they can fhift for 
themfelves, is the Time of fattening them. 

They are to betaken up, put in Coops in a darkifh 
Place, and fed well for a Fortnight. This will per- 
fe&tly prepare them for the Table, Plenty of Food 
and Reit are the two only Articles, and the Darknefs 
keeps them quiet. 

The beft Method of cramming them is with a Pafte 
made of Wheat Flour and Milk. This Pafte muft 
be made into long Pellets and wetted with Milk, and 
then put down their Throats. 

The Dung fhould be carefully faved, for it is a very 
rich Manure, and it is never fo good as while they are 
fed in this Manner. 

Capons 
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Capons may be very well made this Month; they 
are to be taken as foon as they begin to crow, the 
Tefticles are to be taken out, and the Wound heals 
of itfelf without any Trouble. This is called carving 
a Cockerel. : 


2. Ihe Turkey. 


The Turkey lays in Spring, fo that it’s young are 
grown up by this Time, and Fanuary is a very good 
Month for the fattening of them. They are naturally 
in good Cafe in Winter ; and to fatten them they are 
to be put up and fed for a Fortnight with Barley or 
Oats beiled till they are foft, and after that they muft 
be crammed like Fowls. Barley Meal and new Milk 
are to be made into a Pafte together, and they are to 
be crammed with large Pellets of it. 

The Turkey muft not be kept up as the Chicken, 
for then it will ficken; neither muft it have too much 
Liberty, for then it will get no Good by the feeding. 
They fhould be houfed at Evening, and let out in the 
Middle of the Day for Sun and Air, but not fuffered 
to go teo far. They muft be crammed only once in 
the Day, and that muft be in the Morning; but they 
fhould have Corn thrown to them while they are out, 
to prevent their going too far to feek for it. There 
are feveral Breeds of the Turkey. We hall thew how 
to chute them inthofe Months when it is moft proper 
to buy them in. This is the beft Seafon for feeding 
them up for the Table. 


3. Lhe Goofe. 


Geefe thrive beft where they have Plenty of Room 
and a damp Common; they breed of themfelves once, 
or fometimes twice a Year, and breed up their Young 
without any Trouble to the Owner. They breed in 
Spring, and the Beginning of Winter is the Time 
When they are grown to their full Size, We fhall fpeak 
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of the Green Goofe in the proper Months, which are 
May and June, and of the Stubble Goofe in Septem- 
ber. But as Geefe may be fattened at this Time for 
the Table, we fhall give the Method of. doing it. 
Let them be kept quiet, and fed fufficiently with Oats 
boiled till they are foft, and let them have Milk and 
Water for their Drink, fprinkling a little Barley Meal 
into it, which, going down with their Drink, will 
ereatly help their Food in fattening them. In this 
Manner they will be very well fatted in a little more 
than a Fortnight. 

Frequently the Goofe will grow fick while the is 
fattening ; but in this Cafe the Remedy is eafy ; only 
fet a Plate of fmall Gravel before her, and fhe will 
peck up fome of it, and prefently recover her Health 
and Appetite. 


"4. The Duck. 


Ducks are kept in the Country at very little Ex- 
pence, and fattened with very little Trouble. There 
are many Kinds of them, but almoft all very hardy. 
When there is Room for them to run about, and buta 
moderate Quantity of Water, they will very well take 
Care of themfelves all the Year, except juft in the 
hardeft Weather ,; and they may at any Time be fat- 
tened for the Table. 

To this Purpofe they are to be taken up, put ina 
Pen in a quiet Place, and Corn and Water are to be 
fet before them. No more Trouble is neceflary, they 
will take Care of themfelves, fo they have a conftant 
Supply. Any Kind of Corn will do, and they will be 
fat in a Fortnight. 


SECT. 
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ite eis Opal Ree g b 
Of the Diforders of Beafts and Fowls, and 


their Remedies. 


W FE, fhall in this Chapter endeavour, in the firft 
Place, to give the Reader a perfeét Notion of 
thofe Diforders of Cattle and Poultry, which are very 
weil known by Name, but little underftood farther ; 
and in the next deliver proper Remedies for each. 
But this firit Precaution is very neceflary, for it is in 
vain to have the beft Medicines in the World if we 
do not know how to diftinguifh the Diforder; thofe 
which are proper for one being deftructive in another. 


CAH pAnP.6 cKO: 
Of the Diforders of Cattle, and their Remedies. 


ART. I. Of the Calf. 


a HE Calf, while it is fattening, is liable to two 
Diforders chiefly; thefe are a Purging and Worms. 
The firft fhews itfelf fufficiently, and the other is 
known by it’s Reftlefsnefs and rolling about, toffing 
up it’s Head, and loathing it’s Food. 

For the purging, fcrape a little of the Chalk, and 
mix Bole-Armoniac with it; give him this in Milk 
twice a Day, and if it does not cure him, then mix 
among it a very little Piece of Diafcordium made 
without Honey. This rarely fails. 

For Worms, boil a Handful of Savine chopt fmall 
in a Quart of fweet Wort, and give it at three 
Draughts, one every Morning the frit Thing, mak- 
ing him faft half an Hour after {wallowing it. This 
_ commonly makes a perfect Cure. 2:07 
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2. Of Lambs. 


The ufual Diforder of Lambs at this Seafon is a 
Chillnefs from the great Cold of the Air, which takes 
away their Appetite and Strength : The great Remedy 
therefore is keeping them warm, but when that alone 
is not fufficient, let them have Milk and Water to 
drink, in which has been firft fteeped fome whole 
Ginger and a little Klecampane Root bruifed. _Some- 
times the Lamb, while very young and tender, is 
ftarved for Want of the Ewe’s having Milk enough 
for it’s Support. In this Cafe a Change of Pafture, 
which is commonly the beft Remedy, will fignify 
little, becaufe of the Time of the Year. The Ewe fhould 
have the following Draught every Morning. Boil an 
Ounce of Anifeed, half an Ounce of Cumminfeed, 
and half a Pint of Tares, in two Quarts of Water till 
it is reduced to one Quart; when it is near done, put 
in three Spoonfuls of Virgin Honey, and let half a 
Pint be given. at a Time, and the beft Food that can 


be procured. » 
Ae Se, Poe 


_ Pigs, like the young of other Kinds, are very fub- 
ject to Purgings, which wafte their Strength and pre- 
vent their Food frem nourifhing them: In this ‘Cafe, 
‘if the Pig be young, give it every Morning a Quar- 
ter of a Pint of Verjuice and Half a Quarter of a Pint 
of new Milk mixed together. 

If it be ina more advanced Age, give it Acorn- 
hufks and Beans among the Food: Let the Meat be 
of the dryeft Kind, and allow it but a moderate Share 
of Water. This does not take an immediate Effet, 
but it cures the Diforder flowly and fecurely. Ano- 
ther Complaint to which Pigs are liable, and which is 
very hurtful to them, is a Swelling of the Spleen; 
this is difcovered by their Uneafinefs and frequent 
crying ; by their rolling about in Pain, by a dim look 

in 
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in their Eyes, and by their loathing their Food at 
Times, and eating ravenoufly of it at others; and by 
their reeling and going on one Side. No Pig can 
thrive or be fattened to any Purpofe while this Dif- 
order is uponit. The Remedy is this: Bruife fome 
Wormwood, and work it about in a Marble Mortar 
with fome new Ale, add a little Honey, and then 
{queeze out all the Liquor; give the Pig a Quarter of 
a Pint of this at a Time, every Night, an Hour after 
he has done eating. 


CE ABs Seay ET. 
Of the Diforders of Fowls and their Remedies. 


A RT. 1. Of the Chicken. 
5 ets moft frequent Diforder of Chickens is the 


Pip. This is a white thin Scale growing upon 
the Tip of the Tongue; when they have this they 
pine, and cannot eat: This is a Diforder eafily cured, 
but the Care is to prevent its Return. Pull off the 
Scale from the Tongue with your Nail, and rub a 
little fat upon the Place; but as the Caufe of the Dif- 
order has been Want of Water, let them be well fup- 
ply’d with it for the future, and let them have it freth 
and clean: Dirty Water is very unwholefome for them; 
but the entire want of it always brings on the worft 
Diforders. 

Another Diforder which is called the Rowp, and if 
not cured in Time, is very deftructive. This is a 
Boil that grows always near the Rump; it is known 
by the continual Uneafinefs of the Fowl, and by the 
{taring and turning back of the Feathers in that Place - 
The Feathers muft be pulled off and the Boil open’d 
with a Pen-knife, and well wafhed with Milk and 
Water; after this it fhould be rubbed over with a 
little yellow Bafilicon, and the Fowl turn’d loofe. 

This 
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This Ointment will hang about the Place till the 
Wound is perfectly healed. 


2. Of Gee/fe. 


~ Geefe are Subje& at all Times of their Lives to a 
very terrible Diforder called the Gargil; this is a 
Stuffing up of their Heads, and it makes them pine and 
mope, and in the End kills them. This is owing to 
their eating a Rank unwholefome Grafs that grows in 
wet Places.. The Remedy is this; beat in a Marble 
Mortar Half a Head of Garlick, and mix with it a 
Dozen Juniper Berries; when they are well bruifed 
together, put in fome frefh Butter and a very little 
Flour, to give it a Body ; make this into Pellets like 
{mall Crams, and give three of them to the Goofe 
every Morning, keeping her fhut up two Hours after- 
wards without Food. 


PO) BIRT TTS 


The worft Diforder to which Turkies are liable is a 
Purging. This pulls them down, and prevents the 
Poffibility of fattening them while it lafts. It feldom 
takes them but when they are kept up for fattening ; 
for when they run at Liberty, Nature teaches them to 
provide for themfelves: This has been feen in their 
feeking Remedies for their own Diforders, and we can- 
not do better than to follow that Example. 

When a Turkey that runs wild has a Purging, fhe 
tears up the Roots of Cinquefoil or five-leaved Grafs, 
a Plant common by Way Sides, and eats off the Bark, 
leaving the fticky Part. ‘This is a very good medi- 
cinal Root, and its Virtue lies all in the Rind, as Na- 
ture has fhewn this Creature. Therefore when Turkies 
that are kept up for fattening fall into a Purging, let 
Roots of Cinquefoil be dug up, and the Rind chopp’d 
{mail and thrown in among their Meat; they have 
no diflike to the Tafte, and it will always certainly 
cure them of that Diforder. 


re a 
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eB Laon AMY 
Of the Garden and Orchard. 


of as is a Seafon at which very little is produced 
in the Garden or Orchard, and very little is to 
be done in them: However as there is no Time at 
which we may not gather fome Pleafure or Profit from 
them, there is none in which we may not do fome- 
thing to them. What can be done in both Kinds 
this Month, we fhall fhew in the two fucceeding 
Chapters. 


CHAP. XXXVI. 
Of the Management of the Garden. 


FLAT can be done this Month in the Kitchen 

Garden, will in a great Meafure depend upon 
the Weather: If very hard Frofts continue, the Ground 
will not bear working, and all that can be done is to 
get Things in readinefs againft it will. 

If it be a little milder, the Beds are to be dug up 
for Spring Crops; and you may fow Radifhes, Car- 
rots, Lettuces, Spinage, and young Salleting, all 
which will come in good Time; and Windfor Beans 
may be fown. Sia 

Hot Beds fhould be now prepared againft Spring, 
and Seleri fhould be blanched; and the Mufhroom 
Beds well covered, to preferve them from the Severity 
of the Weather. Endive may be tranfplanted, and 
new Afparagus Beds earthed up if there be Shoots. 
Cauliflower Plants, and the young Cucumber,. and 

Pee kys O Melon 
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Melon Plants, if you have any fo early, are alfo to 
be carefully watched. 

Carrots and Parfnips are to be tranfplanted into 
warm Borders to ftand for Seed, as alfo Cabages and 
Leeks. 

A gentle Hot Bed may be made alfo for raifing 
Mint; as alfo Carrots and fome other Roots, to be 
tranfplanted out when the Weather permits, for early 
Service. Some Peafe may alfo be fown in warm and 
fheltered Places. 

In the Flower Garden the Beds of Animonies and 
Hyacinths fhould be covered with fome light Cover- 
ing if not come up, and if they are, Hoops fhould 
be put over them, and covered with Mats; but they 
muft be uncovered whenever the Weather is fine. 
Hyacinths and Narciffuffes fhould be covered with 
Tanner’s Bark, to defend the Earth from the Froft. 
All Seedlings of Flowers muft be covered in bad 
Weather, and the Auriculas muft be picked clean and 
earthed up, and theCarnations defended from Froft and 
cold Rains. Some moderate Hot Beds are to be made 
alfo at this Time for fowing the choicer Sorts of annual 
Flowers in. the open Air, fuch as the Amarinths and 
the like; and fome Flower Seeds may be fown, as 
Polianthufes and Auriculas. 


CTT ARR Yo Vi dale 
Of the Orchard. 


Wie there are Efpaliers, this is the Time to 
mend and repair them with new Poles, where 
wanting, and good Faftenings wherever they are loofe. 
The Earth is to be dug alfo about old Fruit Trees, 
and it will be very proper to dig in fome old and per- 
- fectly rotted Dung about them; that which comes 
from old Melon Beds or the like, is very fit for this 
Purpofe. 


At 
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At the fame Time dig and prepare the Borders that 
are for young Fruit Trees, laying in a good Depth of 
a loamy Soil. 

Grafts for early Fruits are to be cut at this Time, 
and laid in the Earth in a warm dry Place. 

If the Weather prove moitft, this is a good Time 
for cleaning the old Trees of Mofs, and cutting off the 
dead Branches, making the Stumps fmooth and even. 
Hardy Fruit Trees may be alfo pruned at this Seafon; 
as Pears and Apples, Goofeberries and Currants. 
The Roots of new planted Trees are to be defended 
from the Cold by covering with Mulch, and the Fig- 
Trees fhould be covered with a Reed F ence, or 
with Mats. 

This is all that can be done in the Garden and 
_ Orchard in January. 


Conclufion for January. 


ITE careful Reader has now gone through, in a 

very {mall Compafs, a great Variety of Matter ; 
and though the Bounds allotted to each Article, in a 
Work that is In fo few Pages to comprize fo many, 
render it naturally concife on each ; yet we hope the 
Dire€tious have been clear. 

Lh: Diftribution of the feveral Matters through- 
®ut our whole Work, fo as to render every Part of it 
regular, intails on us a Neceffity of dividing the va- 
Yious Articles under each Head ina certain Manner, 
and the Judicious will fee that it has not been ealy to 
avoid a very great Number of Heads in fome, and to 
find any for others. We name this Difficulty as a Plea 
for Candour in his Judgment of us, that if there 
fhould any where appear an Article not effential to the 
Month, he may cenfider whether any other could 
have fupplied it’s Place; and that where fome, which 
might very well have come into this Number jn point 
of Time, are omitted, he may perceive that it is to 

a avoid 
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avoid too great a Multiplicity of Articles under one 
Head, which would have rendered it difproportioned 
to the others, and that thefe will be in Seafon as well 
in the fucceeding Month, and will therefore have their 
Place in due Time. 

One Thing we have alfo to obferve farther, as to the 
Method we have followed, which is this: That as the 
whole will be acomplete Body of Cookery and Houfe- 
wifery, fo we fhall endeavour to make every Part of 
the Work, as compleat in itfelf as the Nature of 
the Subject will bear. We have intended to give fuch 
Directions in this firft Month as fhall alone be fufh- 
cient for the general Information of the Houfekeeper, 
or Miftrefs of a Family, and Inftruétion of the com- 
mon Servant; befide the many difficult and elegant 
Particulars which are defigned for thofewho are already 
more accomplifhed in each Way. This has occafioned 
our introducing many Things in their particular 
Places, and enlarging on certain Articles; and we 
hope our Care on this ufeful Head will not be con- 
ftrued to our Difadvantage. 

We fee in the Scope and Compafs of our Defign 
many of the moft needful Subjects of G&conomy, 
which have been hitherto neglected ; and we propofe 
to bring them more fully into Light, explaining their 
Nature and Advantages. This we fhall do in the 
fucceeding Numbers, partly from what is valuable in 
Books, but principally from what Affiftance we have 
received from the Communications of others, and from 
our own Experience. 


THE 
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GARDINER’s COMPANION. 
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Of the Nature of frefo Provifions, 
Pickles, and Preferves. 


Opt os BR aed) oie 
Of frefh Provifions in general. 


E have given in the firft Chapter, for the Month 

of Fanuary, a Catalogue of frefh Provifions 

from the feveral Sources; from Land and Water; 

from wild and tame Creatures ; a vaft Variety of which 

God has given us for the Support of our Lives, and 

of which they who refufe to partake, abufe the Bene- 
volence which gave them. 

Health may make it neceflary to be abftemious 
from certain Kinds, and Fancy may be difgufted at 
particular Things ; but while thefe are favoured or 
humoured, let the whole Field be open to thofe who 
have better Appetites, better Health, and eafier 
Tempers. 

| It 
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It is true that the firft Men eat no Fleth. Adam 
was not allowed it in Paradice: but our Condition is 
deprived of his Happinefs, therefore we are to allow 
it all innocent Indulgences. When our ereat firft 
Father was driven from his State and Place of Hap- 
pinefs, he was ftill commanded to feed on the Fruits 
of the Earth ; the only Difference was, that thefe arofe 
{pontaneoufly in the Garden, but in the Field he was 
to toil to rear them: Still he had not Commiffion to 
eat Meat; and hence many have fuppofed, that Meat 
is not a natural or lawful Food for Man ; neither fit 
for his Conftitution, nor intended for him by his 
Maker ; but they err: A little reading mifleads; more 
fets them right again. God who gave Adam no 
Orders to eat Flefh, gave that Liberty in exprefs 
Words to Noah: And his Defcendants were ordered 
to eat of every Thing that moved and lived, as well 
as every Thing that grew; nor are we to fuppofe this 
an Indulgence without Reafon, he who appointed it, 
acts only according to Wifdom. Adam had a {tronger 
Frame of Body, and therefore a plainer Nourifhment 
fupplied him due Strength; the human Nature was 
degenerated in the Days of Noah, and he required a 
richer Food, Some Subftance of the Nature of his 
Flefh and Blood was needful to fupply the Wafte of 
them; and fo it is to us in general ; therefore he was 
conimanded to eat them. The Creator of the World 
who knows all Things, has therefore appointed the 
Plefh of Animals for our Support; and that whole 
Compafs of Foods laid down in the preceding 
Month, of Right belongs to us ; we A& according to 
our Nature, and in Obedience to the Commands of 
our Creator in partaking of them. 

Thus much we have judged it neceffary to {ay 
againit thofe who think there is Religion in ftarving 
themiclves. The Prefervation of our Lives is a Duty, 
and proper Foods are the only Means. 

Men did not tafte Flefh for two thoufand Years 
after the Creation; and there are Indian Priefts who 

never 
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never eat any Thing but Herbs at this Time: But 
the Conftitution of Man is altered, as we have feen, 
fince the firft Days, and the others are Pagans, 

As the whole Store of the Earth, Air and Waters, 
is open to us with Moderation, there is no Reafon 
why we fhould not, within the fame Limits, indulge 
our Palates by the various Ways of dreffine them. 
Every Thing is faulty in excefs, and this would, when 
carried to an extravagant Pitch, become Luxury, 
but that fhould be avoided. Our Virtue therefore 
need not be fhocked at confulting the Indulgence of 
our Appetite, nor need our Underftanding. If any 
{uppofe it unbecoming a wife Man to like a good 
Difh, we fhall anfwer him in the Words of the 
French Philofopher. Do you Philofopbers, fays a gay 
Marquis, eat Dainties? Do you think, replied Des 
Cartes, God made good Things only for Foals 2 


CaTARS ts 
Of foreign Articles pickled, or otherwife preferved. 


? i \O the feveral Kinds defcribed in our firft Num- 
ber, we fhall here add the following, 


ART. I. Mangoes. 


The Mangoe is a large Fruit of the Nature of a 
Plum fent over in Pickie; the Tree which bears it 
is larger than our Plum Trees, and is called the 
Mangoftan. The Fruit, when ripe, is as big as a Man’s 
Fift; they gather it when near ripe, and lay ita few 
Days to wither a little. After this, they put it into 
Vinegar with Spices, Garlick, and Drugs, fuch as 
Galangals, and the like. 

The Tree is the Produce of the Fiaft-Indies, and of 
fome Parts of America. The Fruit has a Stone in it 
of the Nature of that of a Plum. 


We 
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We imitate this by preferving young Melons of 
the Mango Size, in the fame Kind of Pickles. We 
fhall hereafter fhew the Method of doing this. It 
makes a very good Pickle, and fome prefer it to the 
right Mango; but they are altogether different, ex- 
cept in the Tafte the Ingredients give them. 


2. Olives. 


Olives are the Fruit of Trees, commonly wild, in 
the warmer Parts of Europe, and kept with us in 
the Gardens ; but with us they do not ripen perfectly. 

‘There are three Kinds of Olives, the Italian, Spa- 
nifh, and French. We have them therefore of va- 
rious Sizes and Flavours, and fome prefer one, and 
fome the other Kind. 

The fine Salad Oil is made from the fame Fruit. 
For this Purpofe they are to be gathered ripe 3 but for 
fending over in the Pickles they are gathered when 
about half ripe, or lefs than that. ‘They are naturally, 
as they grow on the Tree, very bitter; fo that a great 
deal of Pains is required to bring them to their fine 
Flavour. 

The Olives for pickling are gathered at the latter End 
of June; they then put them in frefh Water to foak 
for twoDays; after this they take them out, and throw 
them intoa ftrong Lime Water, in which fome Pearl 
Athes have been diffolved. They lie in this Liquor 
fix and thirty Hours, and after that they are thrown 
into Water which has Bay Salt diffolved in it; this is 
the laft Preparation, and they are fent over to us in this 
Liquor. Some are fent over without any Addition, 
but to others they add a fmall Quantity of Effence of 
Spices. This is an Oil drawn from Cloves, Nutmegs, 
Cinnamon, Coriander, and fweet Fennel Seed diftilled 
tozether for that Purpofe. Twelve Drops of this is 
enough for a Bufhel of Olives. Some prefer them 
flavoured, but others like them beft plain. 


7. SOV. 
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A Liquor not unlike’ Catchup in Colour or Tafte, 
but with a higher and richer Flavour. It is brought 
from the Eaft-Indies, where it is made from Muth- 
rooms and Spices, as we make Catchup ; but the 
Mutfhrooms are of a particular Kind, and they ufe 
Ingredients, which we do not, by way of feafoning, 
which is the Reafon of it’s very different Flavour. 

The Mufhroom, from which Soy is made, STows 
in Woods; it is of a purplifh Colour, and is 
wrinkled on the Surface like a Morel. They oa- 
ther this in the Middle of the Day, and wafh it in 
Salt-water ; they then lay a Quantity of them in a 
China Difh and math them with their Hands, and 
{prinkle over them a little Salt and beaten Pepper. 
The next Day they prefs off the Liquor, and add to 
it Galangals and Spices; they then boil it up to a 
due Strength, and at laft of all throw in a very little 
Salt. In this manner it keeps many Years. “What 
they ufed to fend us over at’ firft was very {trong and 
fine, and all of a Kind. At prefent our Traders have 
beat them down in the Price, fo they make it care- 
lefsly with different Ingredients, and co not boil it up 
to half the Strength. 

Thefe are the principal few Ingredients of the Clafs 
we are now treating. We have been the more parti- 
cular in defcribing the Methods of preparing them, 
that the Reader may perfectly know what they are; 
and that the foreign Cuftom of pickling may give 
fome Hints to our own People. To thefe Artis 
cles, received from abroad for the Service of the 
‘Table, we are to add the Oils, and we have then the 
whole Store of foreign Affiftances before us, 


Nay , v | he OF 
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4, Of Oils. 


There are a great many Kinds of Oil ufed for va- 
rious Purpofes, and obtained from different Seeds and 
Fruits; but only one Fruit is the Source of that ufed 
at our Tables, however different that be in Name and 
Qualities. All thefe Oils, however diftinguifhed ac- 
cording to the Places from whence they are broughr, 
or by other Names, are the Produce of the Olive. 

This is the fame Fruit we eat pickled, only for that 
Purpofe, as has been fhewn already, it is gathered 
long before it is ripe ; and for the Oil it is fuffered to 
hang upon the Tree, and afterwards preffed, juft as 
they are rotted by lying, till it be perfectly mellow. 

After thefe ripe Olives are gathered, in order to 
make the common Salad Oil, they are laid upon 
Heaps to ripen farther, or to fweat, and are then 
ground in Mills to a Pafte. This Pafte is boiled in 
great Quantities of Water and ftrained, and laftly 
prefled. The Oil feparates itfelf from all the reft of 
the Matter, fwimming at the Top of the Water, and 
thus becomes clear, pure, and fine, as we fee. 

The Differences we find in Oil are principally ow- 
ing to the manner of making it. All Heat hurts the 
Flavour of the Oil, but it increafes the Quantity to be 
got from the Fruit. 
~ Some Olives are preffed as foon as they are gathered, 
when of a proper Ripenefs, without lying or boiling. 
This Method yields what is called Virgin Oil, which 
is the fineft of all the Kinds, but the Quantity is very 
imall. 

A fecond Kind of Oil inferior to this, but much 
better than the common Sort, is made by preffing the 
Olives after they have Jain fome time, without any Ad- 
dition. This produces a larger Quantity, but it is 
not comparable to the former. 

We have fhewn how the common Kind is made al- 
ready by the Affifance of fweating the Olives after 

eathered, 
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gathered, and boiling Water. We very rarely fee 
either of the other Kinds, except among curious Peo- 
ple, and fuch as will give a great Price. 

We have Oil from moft of the warm Parts of 
Europe, but it is different in Purity and Value, ac- 
cording to the greater or leffer Care that is taken in 
making it, the Methods being various in different 
Places: In fome they pique themfelves upon making 
it fine, and in others upon the Quantity they pro- 
duce. 

The Italian Oil is in general the fineft; that of 
Lucca and Florence are of high Charafter. There is 
excellent Oil made alfo in many Parts of France. We 
have a worfe Kind, cheap, and in great Quantity, 
from Genoa, which is ufed by the Barbers, and for 
other mechanical Purpofes. 

In cold Weather Oil congeals ; and its Purity may 
be gueffed by this Appearance ; for, the finer the Oil, 
always the {maller are the Lumps. Virgin Oil is the 
fineft of allin this Refpect. 

In the Choice of Oil we are to be guided by the 
Tafte and the Smell. In general any Tafte and any 
Smell isa Fault, for the Oil fhould be quite pure and 
infipid, its only Quality being its Softnefs. But this 
is not altogether the Cafe abroad, for the pure Vir- 
gin Oil has a Flavour of the Fruit, which is extremely 
agreeable. — 


5. Of Truffles. 


Thefe are a Kind of fubterraneous Mufhroom ; they 
never appear above Ground in their natural State, but 
commonly lie about ten Inches deep. They are very 
common in France and Italy, and we have them alfo 
in many Parts of England. 

They grow in the Manner of Mufhrooms; and, 
after they come to Ripenefs, rot in the Earth, and 
young ones grow in great Numbers from every old 
Truffle that thus decays. They are at frft very fmall 

Bes roundifh, 
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roundifh, and of a dufky redifh Colour on the Out- 
fide, but redder within. As they grow larger their 
Surface becomes more deep and dufky, till it is often 
near black at laft, and their inner Part in the mean 
Time grows whiter and whiter. When full grown 
they are larger than a Pigeon’s Ege, and are rough, 
wrinckled, and cracked on the Surface. They fplit 
when perfectly ripe, and among their white Sub- 
{tance there are found exceeding {mall black Grains ; 
thefe are the Seeds: They are let loofe in the Earth 
by the breaking to Pieces of the old ones; and this is 
the Reafon the Truffles are found in Clufters, the 
Seeds not being feparated as thofe of ordinary Plants 
are, by the Winds. 

The Truffle has avery rich Tafte, and a very high 
Flavour when frefh, but it lofes both in a ereat Mea- 
fure in drying, and ferves only to foak up a good 
Gravy, from which it gets more Tafte than it 
gives, ! 

While in the Earth their Flavour rifes as they ripen ; 
fo that the Hiogs, who are very fond of them, know 
where to fearch for them ; and they have in Italy alfo 
a Kind of Dogs that they train up to fearch Truffles 
by the Smell. We have had fome of thefe Dogs in 
England, and they would tear up the Ground where 
the Truffles lay, fo as to know the right Places for 
digging for them. 

In Italy, and fome other Parts of Europe, they 
have white Truffles; ours are in general of a dufky 
Colour. They are beft and richeft in Spring in thofe 
Countries. 

We'know very little of their Value, becaufe we 
cannot often have them frefh. They are excellent 
roafted in the Manner of Chefnuts, and’ they are eaten 
in other Parts of Europe with various Sauces, fried or 
boiled. We only ufe them dried, in our made Dithes. 

When they are frefh dried they have a great deal of 
their natural Flavour, but we feldom meet with them 
in that Condition; what we commonly fee at the 

| Shops 
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Shops are little better than fo many Pieces of Chip, 
without Smell, Tafte, or any the leaft Value. 


6. Of Morels. 


Morels are fo far of the Nature of Truffles that 
they belong to the Mufhroom Kind, but they do not 
grow under Ground; they rife in Ditches and by 
Wood Sides, where the Ground is light and the 
Place fhady. We have them in England, but they 
are more common and richer in Flavour in the 
warmer Parts of Europe. : 

The Morel grows three Inches high, and of the 
Bignefs of an Egg. Its Colour is a dufky whitith, 
clouded over as it were with a purplith or blackifh 
Smoak, and its Surface is rough like a Honey- 
comb. 

The Morel is of a higher Flavour frefh than dry, 
and is beft for all Ufes in that State. We feldom 
meet with it in that Condition, and it lofes much in 
drying. 

In buying them Care fhould be taken that they are 
dry, frefh, or new and found; and in the ufing them 
the greateft Caution is required to fee that they are 
clean; for from their Place of Growth, and their 
{pongy Subftance they are very apt to get Dirt and 
Sand into them, which is not eafily got out again. 


COE BoP! TF. 


Of Spices, Salts, Sugars, and other Ingredients 
ufed in pickling and preferving at Lome. 


O the Articles defcribed under this Head, in 
the Month of Fanuary, we fhall here add the 
following. 


ART, 
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ART, I. Of Ginger. 


Ginger is a Root common in the Eaft-Indies, and 
alfo in many Parts of America. It belongs toa Plant 
which has Leaves like Flags, and fhort Stalks rifing 
feparately, on which are {mall Flowers. The Root 
{preads juft under the Surface. The fineft is brought 
from Calecut in the Eaft-Indies, but we have very 
good from other Places. They have a Way of pre- 
ferving it frefh and very fine in the Eaft-Indies, and 
alfo in America. They dig it up in Autumn, and, 
after wafhing it, fpread it on a Kind of thin Hurdles, 
fupported on Treffels. When the Air comes to it, it 
quickly dries. The beft is fuch as is foundeft, and of 
the yelloweft Colour within. 


2. Of Pepper. 


We have properly two Kinds of Pepper, the black 

and the white. As to the Cayon and Jamaica Pepper, 
they are neither of them properly of the Pepper Kind, 
tho’ called by that Name. 
_ ‘There are two Kinds of white Pepper ; one is made 
by fteeping black Pepper in Sea Water, and then get- 
ing off the Skin; the other is the Fruit of a different 
Plant, tho’ very like that of the black Pepper in 
Form. 

Both thefe are long trailing Plants, they have jointed 
Stalks, and great oval Leaves; the Flowers hang in 
Bunches from the Joints or Knees of the Stalks, and 
are fmall,; and the Fruit, which is the Pepper, fol- 
lows them: This is green at firft, then reddifh, and 
of a deep Purple when ripe; it grows black and 
wrinkled in drying. 

The Pepper is gathered in November, and the 
white is larger and milder than the black ; it is the 
Produce of the Eaft. Such Pepper as is largeft, 
foundeft, freeft from Duft, and fmoothefl, is the beft. 

There 
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There is another Kind called Long Pepper ; but this 
is rather a Drug than a Spice for the Kitchen ; it is as 
long and thick as a Child’s Finger, and is of the fame 
Nature with common Pepper, but milder. 

This is the Fruit of a Plant not unlike the other 
Pepper Plant. 


2. Of All-/pice. 


The Spice is called Jamaica Pepper, from the Place 
of it’s Growth, and All-fpice becaufe it has the Tafte 
of all the others. It is the Fruit, not of a Plant, as 
the Pepper, but of a Jarge and tall Tree. This Tree. 
has great broad Leaves, and Bunches of {mall Flowers; 
after which comes the Fruit, which is gathered when 
ripe and dried in the Shade, and is then fent over to 
us. Itisto be chofen large, full, heavy, and of a 
bright Colour. It is a very good Spice for common 
Ufes, but it is not at all comparable to the other Kinds 
in Flavour. 

Thefe are the feveral Spices we ufe. As to thofe 
Roots the Indians add to the Number, they are little 
worth our Notice. The Galangal is a reddith thorc 
Root, of a very hot Tafte; and the Turmerick is 
yellow on the Infide. They ule this laft as we do 
Saffron ;_and in the Eaft they fcarce make any confi- 
derable Difh without it. 


Bie eS, 


As Vinegar and Sugar are the two Ingredients for 
preferving vegetable Subftances. Salt anfwers the 
dame Purpofe to the animal Kinds. Of this there are 
two really diftinét Kinds, and from them many Varia- 
tions, according to the manner of making, which are 
called by feparate Names, and ufed as different 
Things. 

The two Kinds are common Salt and Salt-petre. 
The firft is made from the Sea Water, or the Water 

ot 
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of falt Springs, or is dug out of the Ground. The 
other is colleéted from old Walls, or the Cliffs of 
Rocks in a rough Slate, or is made from certain ° 
Earths, and afterwards refined. We have the Salt- 
petre rough from the Eaft, and we refine it here. The 
common Salt of feveral Kinds is dug or made in 
Europe. 

Of the common Salt Kind there are four principal 
Kinds, Sea Salt, Bay Salt, Bafket Salt, and Rock 
Salt. : 

Sea Salt is made by boiling and evaporating Sea 
Water in great Pans over the Fire. Bay Salt is made 
by evaporating the Sea Water in Pits, clayed on the 
Infide, only by the Heat of theSun. Bafket Sale is 
made by boiling away the Water of Salt Springs over 
the Fire. And Rock Salt is dug out of the Ground, 
and, when very fine, it is called Salt-Gemme. 

The two Kinds of Salt-petre go by different Names ; 
that which is purified is called Salt-petre, and that 
which is rough, as it comes from abroad, is called 
Peter-Salt. 

The French make their Salt-petre at Home, from 
the Rubbifh of old Walls, and we might do the fame. 
The pure Salt-petre is ftronger than the other. 

As to the various Kinds of common Salt, the Bafket 
Salt is the mildeft and weakeft of all ; the Sea Salt is 
of a middle Nature, and the Bay Salt is rougheft of all. 
This is owing to the manner of makingthem. The 
more gentle the Fire or Heat is, the ftronger will be 
the Salt. The Rock Salt is feldom ufed with us, but 
in many Countries they have no other. In fome Places 
they mele this in Water, and boil it into a Kind of 
Bafket Salt. The Bay Salt is preferable to the others 
for moft Ufes. 


4. Of Sugar. 
Sugar is the Produce of a kind of Reed growing in 


the Eaft and Weft-Indies, called the Sugar Cane. 
The 
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The Reed is of the Nature of our common Kind, only 
avait deal larger, and the Sugar is made of it’s Juice 
boiled up to a Confiftence. Yn the firft Produ@ion it 
is very coarfe and brown, but it is eafily refined, the 
black or dufky Part running off in Form of Preacle, 
and leaving the Sugar fine and clean. The Canes, 
When ripe, are cut into Lengths, and broken in a 
Mill, and the Juice, freth {queezed, is juft boiled up 
and fkimmed. From this it is removed into a fecond, 
third, fourth, fifth, and fixth Copper; in all which 
it is mixed with Lime Water and other Ingredients, 
and the Fire is made brifker under every one than the 
Jaft. In the laft Copper it is boiled toa Sort of Syrup, 
and reduced to one Third of it’s firft Quantity. 

In this Condition it is fit to be boiled, purified, and 
hardened into all the Kinds of Sugar we fee. The 
coarfeft Kind is very brown and damp, and is called 
Mufcovada Sugar. After this it is made into the 
common brown Sugar, then into white Powder Sugar, 
and into Loaf Sugar, fingle, double, and treble re- 
fined. Thefe feveral Sugars are fit for various Pur- 
pofes; but fome Care is to be taken, when the fineft 
are ufed, to buy them pure, for many bad Tricks are 
ufed in the preparing them. Ihave feen Powder-blue 
fettle from fine Sugar in Tea; and Powder-blue is 
made from a Mineral czilled Cobalt, which is poi- 
fonous, 


Se ba 3 co be 


ART. 1. Of the Nature of Foods, and fuiting them 
to Conftitutions. 


FE have before given the Reader a general 
Idea of the Nature of Provifions, we are here 
to caution him in the proper Manner of felecting and 
ufing them, for the Continuance of Health or Recovery 
from Sicknefs, Our Conftitutions are greatly im- 
BON? « Ve Qv paired 
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paired in their Nature from the original Tiines, and 
We impair them more by Intemperance. It is not in 
our Power, by the moft careful Conduét, to prolong our 
Lives to the Length of thofe of the Patriarchs, but 
we can make them much longer than they would 
Otherwife be, and we can by this Means make them 
alfo more comfortable to us than they otherwife would 
be. ‘Thefe are two great Concerns, and thefe depend 
more upon our Diet than all other Things. The 
Phyfician may reftore us when we have hurt our- 
felves, but we can prevent the Danger: This is only 
to be done by underftanding the Nature of our Food, 
and of our Conftitutions, and fuiting one to the 
other. 

The great Difference of Foods is, that fome Kinds 
are eafier digefted than others. We have already ob- 
ferved which thefe are, and they are to be fuited ac- 
cordingly, as alfo according to the Quantity of their 
Nourifhment. The great Ufe of Cookery is to render 
them eafier of Digeftion, and this is its beft Recom- 
mendation. Our Anceftors in the earlieft Time lived 
upon the Products of the Earth and Milk, and they 
were much more healthful than we. At prefent we 
may at any Time fave the Effect of a Dofe of Phy- 
fick, or bleeding, by feeding on Diet that is lefs rich 
in Nourifhment. 

Again: Thofe who ufe much Exercife may eat the 
{tronger Foods; and thofe who are of tender Contfti- 
tutions, and ufe little Exercife, muft’ eat the moft 
tender Meats, and they fhould be prepared for Di- 
geftion by a proper dreffing ; the Intent of which 
fhould be to make them tenderer than by Nature. 
Foods that are too foft and moift are bad for People 
of robuft Conftitutions, and the ftrong and rich are 
deftructive to thofe which are more delicate, unlefs 
they be prepared by the dreffing. The Reader will 
fee many elegant Difhes in the Courfe of this Book, 
in which the ftrongeft Foods are rendered fit for the 
tenderett Conititutions. But thefe are the only Forms 

in 
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in which they can be eaten. There are three Rules 
by which we may always determine with Certainty 
whether Foods are hard or eafy of Digeftion: Thofe 
Animals that come fooneft to their Growth have 
Flefh che eafielt of Digeftion ; thofe Meats that are 
white are eafier of Digeftion than thofe which are 
redder; and the Lean of Meat is eafier than the Fat; 
but it fhould be that Lean which belongs to fat Meat, 
becaufe it is tender. 

There are Cafes in which all Fleth is bad; thefe 
require Vegetables, Puddings, and the like, a great 
Variety of which will be defcribed in the fucceeding 
Chapters. 

As to the Degree of Nourifhment in different Parts 
of Animals, the firm Flefh has moft, and the younger 
they are the eafier their Fleth is of Digeftion. As to 
their Entrails, thofe of young Animals are eafier of 
Digeftion than thofe of old. The Liver is the eafieft 
of Digeftion, and the moft wholfome: Kidneys are 
hard, and the Heart is harder, and the Melt is the 
Jeaft wholfome of all. The Guts of Animals are’ 
tough, and naturally hard of Digeftion, but as they 
are managed and prepared in Tripe, they are very 
good and nourifhing. Lambs Stones are ealy of Di- © 
geftion, and very rich in Nourifhment; {6 is the 
Brain of the Calf, and other young Animals ; and 
Sweetbreads are of the fame Nature, but fomewhat 
richer. The Lights of young Animals are alfo ealy of 
Digeftion, but they are rather an wholfome than a 
pleafant Food. 

The Tongues of various Creatures are eaten, and 
the Feet and Ears of fome, but they are fit only for 
{trong Conftitutions, being hard of Digeftion, and 
affording a very coarfe Nourifhment. 

- As to Meats of the different Kinds, their Cha- 
racter is cafily eflablithed. Beef is full of rich Nou- 
rifhment; it is the propereft for thofe who are of the 
bilious Conftitution, who have great Spirits, a good 
Stomach, and ufe Exercife. Mutton is the univerfil 

ONG Meat, 
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Meat ; it agrees with all Conftitutions, digefts 
eafily, and affords excellent Nourifhment. Veal is 
tender and delicate; it is fitteft for the tendereft Con- 
ftitutions, and for thofe who ufe not Exercife; it at 
once nourifhes and cools the Body. Lamb is fome- 
what of the Nature of Veal; it is tender and innocent, 
and fhould be eat by People of bilious Conftitu- 
tions, but is not fo well for thofe of the phlegmatick 
Kind. 

As to Hog Meat, it differs according to the Crea- 
ture’s Age; nothing is tenderer or eafier of Digeftion 
than this when it has been properly fed and managed, 
and is young; but nothing is worfe when it is old, 
hard, and ill managed: In general it agrees beft with 
the hardieft Conftitutions, and People who ufe the 
moft Exercife. Venifon, when young, is an excel- 
lent and wholfome Food, but when it is old there is 
{carce any Meat harder of Digeftion. The Goat 
Kind, more than any other, refemble the Deer, but 
they are good only while very young ; the fucking 
Kid is nearly equal to the Fawn, but Bull Beef is not 
more rank than aGoat that is grown to any Age. The 
Hare is alfo of this Nature; when young it is rich, 
eafy of Digeftion, and nourifhing, but when old the 
contrary in every Refpect. ‘The Rabbit approaches 
to the Nature of the Hare, in that it is very nourifh- 
ing when young, and hard and unwholfome when 
old; but this Creature fhould not be eat too young, 
for then it is watery and bad. 

As to Fowls, their Age makes the fame Kind of 
Difference; nothing is tenderer than a Chicken, and 
few Things are tougher or harder of Digeftion than an 
old Cock or Hen. The Turkey is richer than the 
common Fowl. The Duck is but a coarfe Nouritfh- 
ment; the wild is better than the tame, and the young 
than the old; and the Goofeis one of the Jeaft whol- 
fome of our common Foods; it is fit only for healthy 
People, of {trong Conftitutions. As to Fifh, they are 
in general of a light Nature and eafy Digeftion, and 
fome of them are very nourifhing. 


In 


The BRITISH HOUSEWIFE, tes 


In general, he who compares what we have faid 
here of the Nature of different Foods, and of the Va- 
riety of Conftitutions, will not find it difficult to adapt 
them to one another in this Manner. The Perfon of.a 
fanguine Conftitution fhould eat with Moderation 
among the feveral Kinds, abating from the Quantity 
of Flefh, and eating the tenderer Kinds when he is 
difordered. The Perfon of a bilious Conftitution 
fhould eat lefs of the ftronger Meats, and not fo 
highly feafoned; whereas the phlegmatick may ufe 
thefe high Difhes to enrich his poor Mafs of Blood. 
The melancholick fhould eat lefs Meat than Fowls or 
Fifh, and he will find it always healthful to fupply 
the Place of Beef with Veal, and to eat Lamb inftead 
of Mutton. 

This concife View it has been judged proper to give 
in this Place of the general Fitnefs and Unfitnefs of 
the various Kinds of Food to various Conftitutions ; 
this is to be confidered as a Summary, and the feveral 
Matters will hereafter be treated more diftin@tly under 
their proper Heads. 


EO OEE HE HEISE SS OTIS Obs ake lokane 


Saris Gacl eae Bl 
Of Marketing. 


Ce Hes Pas -V:. 
The Bill of Fare for FEBRUARY. 


4 / E fhall arrange our Catalogue of Things in 

Seafon in February under the four general 

Heads of Fleh, Fifh, Fowl, and Garden Stuff; deli- 
vering the feveral Particulars under each Article. 

ART. 
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ART. I. Butchers Meat. 


This is, in a manner, in Seafon at all Times; but 
we fhall here name thofe Joints and Pieces which will 
come in moft properly, whether in a Family Manner 
of providing, or at agenteel Table; adding, in what 
Manner they are beft dreffed, and what fhould be fent 
up with them, this being a very neceflary Article. 

Soups agree beft of all with a cold Seafon, and they 
therefore never make a more proper Article in a Bill 
of Fare than now, We fhall give Direétions for fuch 
as are moft proper for this Month in the fourteenth 
Chapter.’ The fame good and fubftantial Pieces of 
Beef, and the fame Joints of Mutton that were named 
laft Month, are equally proper now. The Sirloin of 
Beef, the Chine of Mutton, the Calf’s-Head, and the 
Quarter of Lamb, all come in very properly ; as do 
alfo the boiled Leg of Pork and Turnips, the Rump 
of Beef boiled with Greens, and the Pig roafted. 

Flare alfo continues finely in Seafon, and a Fricaffee 
of Rabbits is very proper. 

Flam and Chickens, with Sprouts or Brocoli, is 
excellent ; or, to be very fafhionable, this Dith fhould 
be fent up with Lupines. Bacon and Greens with a 
boiled Fowl are alfo very proper now. Scots Collops 
are very proper, and Beef Marrow-bones make a very 
good leffer Difh, fent up properly with Toafts care- 
fully baked. 


2. Lip. 


A Cod’s Head boiled is proper; Whitings, 
Flounders, and Plaife, are alfo in Seafon, and may 
be broiled or boiled ; Soals alfo are in excellent Sea- 
fon. SBefide thefe frefh Fifh, from the Sea we have 
falt Fifh, and Sturgeon is never better. 

From the Frefh Water we have Eels, which may 
be pitchcocked, broiled, or boiled; and the Pike for 

roafting 
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roafting with a Pudding in his Belly. Carp and 
Tench continue alfo in Seafon, and make a very pro- 
per Difh richly ftewed. 

Lobfter is alfo in Seafon, and Prawns; and fromthe 
pickled Herring we may fend up a Salmagundy, which, 
when dreffed in the beft Manner, is a high Dith. 


ca row, 


The common Fowl never is in better Seafon; and 
the Turkey is excellent with Oifter Sauce, boiled. 
Chickens roafted, with Afparagus, is another February 
Dith, very handfome; and we have Squab Pigeons, 
which, when they are of the right tame Kind, are 
very fine. 

The wild Fowl, mentioned laft Month, continue 
perfectly in Seafon, and, in particular, Quails are in 
fine Order naturally this Month. | 


4. Garden Stuff. 


The Greens in Seafon in February are Cabbages, - 
Savoys, Baccoli, and Brocoli, Coleworts, Spinage, 
and fine Sprouts. Small Salleting alfo comes in 
Abundance, efpecially if the Weather be a little mild, 
or may be raifed at any Rate with proper Care; and 
the Beds, which have been properly managed, yield 
Mufhrooms in fufficient Plenty. 

Endive alfo and Celeri are in great Perfection ; and 
there is Chervil, which is better in Soups than moft 
of the Herbs commonly ufed for that Purpofe. The 
Afparagus of this Month depends upon the Seafon for 
it’s Goodnefs ; it is bett on the Hot-beds made in De- 
cember, and if there be a little Sun to colour it, will 
be very good, otherwife it is but fickly. 

Among the fmaller Herbs there are Parfley, 
Sorrel, Thyme, Winter Savoury, and Pot Marjoram. 

The Roots in Seafon in February are Carrots, Par- 
{nips, and Turnips, Beets and Skirrets, Salfify and 

ocorzonera, 
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Scorzonera, Jerufalem Artichoaks, and Potatoes; alfo 
Onions, Leeks, Garlick, Shallots and Rocambole. The 
Fruits of this dead Seafon are principally Pears and 
Winter Apples. Of the former Kind may be had the 
Bon Cretien, Winter Ruffelet, the Union, the Pick- 
ering, the black Worcefter, and the Englifh Warden. 
Thefe four laft are for baking. Among the more cu- 
rious Kinds yet to be had are the Bugi, Winter Ci- 
tron, Befly de Caffloy, Cheyne’s Green, Portrail, and 
Saint Marfhal; and, for baking, the Cardil area very 
fine Kind. The Apples in Seafon are the Nonpareil 
and Golden Pippin, the Golden Ruffet and Aromatick 
Pippin, the Holland, French, and Kentifh Pippin, 
the Stone Pippin, John Apple, Harvey Apple, and 
Pile’s Ruffet; the Wheeler’s Ruffet, Winter Pearmain, 
Pome de Api, and Hautebon ; with fome meaner 
Kinds, 

There is fome Care and Attention required to learn 
the Names of thefe 5 but, when once known, they are 
eafily remembered, and nothing is more to the Houfe- 
keeper’s Credit than being thoroughly acquainted with 
them. } 


Cthe Ah Powe 
Of the Art of marketing or chufing frefh Provifions: 


W E. have given the Rules for judging of many 
Kinds of frefh Provifions in our firft Num- 
ber. We fhall here add the fame Kind of Directions 
for feveral others, and fhall caution the Houfekeeper 
to be moft wary on thefe Heads, becaufe it is on 
thefe, more than the preceding Kinds, that the Art of 
the Seller is employed to deceive her. 


ART. I. Of Fife. 


We have hitherto been treating of Things that are 
in Seafon all the Year, what Directions have been 
civen 

ao 


The BRITISH HOUSEWIFE. 129 


given therefore for marketing under thofe Heads, 
hold good at all Seafons, and need not be repeated 
hereafter. We now come to Fith and Fowl, which 
have their Times of coming in and going out, and 
fhall therefore, in the prefent Number, {peak only of 
fuch as are in Seafon this Month, and referve the 
others for thofe to which they belong. 


2. Of Carp. 


f 

The principal Difference of the Carp arifes from 
it’s Size and it’s Sex, Large Carp are always better 
than fmall, and the Male is preferable to the F emale, 
for it’s Fleth is always firmer. 

Carps are alfo of three Kinds, according to the 
Nature of the Water; fome are caught in Rivers, 
fome in Ponds, and fome where the Water is a little 
brackith from the Sea being near. The River Carp 
is vaftly the beft, butitis fcarce in moft Places. The 
Pond Carp is the common Kind. Thofe in brackith 
Water grow large and fat, but they are ill favoured. 

As to Colour, the yellower the Carp always the 
better ; and the Largenefs and Brightnefs of the Scales 
is a Sign of Goodneis. 

As to Frefhnefs, that is a great Article; but the 
Carp will live fo long out of Water that it fhould 
always be bought alive. 

The Sex is known by fqueezing the Belly, and ob- 
ferving what comes out at the Vent. If they be 
bought dead, the Way to know whether they be freth 
is to. examine the Gills and the Eyes; if the former 
be red, and the latter full, there is no Doubt of the 
Goodnefs of the Fith. 


3. Of Tench. 


Tench is fo much of the Carp Kind that moft of the 
fame Rules hold for it. The larger it is the better, 
and it fhould be bought alive. When otherwife, the 

N°. V. R Way 
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Way to judge of its Frefhnefs is to examine the whole 
Body, the Gills, and the Eyes. The Tench is 
covered with a flimy Matter like the Eel; if this be 
clear and bright it is a good Sign. The Body fhould 
be firm and ftiff, the Gills hard to open and very red, 
and the Eyes bright and ftanding full. If the Gills 
look fad coloured it is an ill Sign ; but if they are not 
tainted the Fith is yet fweet, for they fhew the firft 
Sign of Badnefs. 


4. Of Turbot. 


The Turbot is a Sea Fifth, broad, without Scales; 
brown on one Side and white on the other. The Ex- 
céllence of the Turbot is to be thick, plump, and 
firm. Many value this Fifh for the pearly Whitenefs 
of his Belly; but that is an Error: Pearly white is 
bluifh, but where it is yellowifh or Cream-coloured 
*tis better. This Colour of the Belly fhews the Fith 
to have a firm Flefh, the others are loofer. A thin 
Turbot always is poor and flabby. 


5. Of the Soal. 


This is a flat Fith, of alongifh Shape, brown, and 
rough on the Back, and white and fmooth on the 
Belly. The larger the Soal always the better. 

As to the Choice, the fineft are thofe which are 
thickeft and ftiffeft, and the Buyer fhould fee they are 
fairly paired. They will match better than any other 
Kind of Fith whatever ; but the Sellers are apt to mif- 
match them on purpofe, fhewing the beft for Sale. 
The Belly is fometimes of a blueifh and fometimes of 
a yellowifh white, as the Turbot; and when it is 
yellower, the Fifh is always the firmer and finer. 
When the Body of the Soal is firm it is frefh, and 
when foft and flabby it is fpoiling. lags 


6. Of 
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6. Of the Flounder, 


The Flounder is a flat Fith, fhort, broad, and 
thick in Proportion. The Back is brown, the Belly 
white. Ufually the Back has no Spots; fometimes it 
is {potted with yellow, as alfo the Fins. They are 
caught in the Sea and Rivers, and they will live in 
Ponds. 

For the Choice, the thickeft are beft. If freth, 
their Bodies are firm and their Eyes full and bright ; 
When otherwife they are to be rejected. The purer 
the white of the Belly the better. 


Fea irk latfe. 


The Plaife refembles the Flounder, but it is fome- 
thing longer and narrower, and the Back and Fins 
are {potted with round red Spots. It is a good Fith, 
but inferior to the Flounder. 

When frefh, the Body is firm and the Skin bright, 
the Eyes alfo fhew its Condition by their Fulnefs and 
clear Look. 


8. Of Dabs. 


The Dab refembles the Flounder, but it is broader 
in Proportion to its Length, is generally thicker, 
and it has no Spots. It is a tolerable Fith, but infe- 
rior to the Flounder or Plaife. When freth it is firm, 
ftiff, and of a clear Colour; when it looks muddy 
and icels flabby, it fhould not to be purchafed, 


g. Of Cod. 


The Cod refembles the Whiting, but is darker on 
the Back, and has yellow Spots; it is alfo ufually 
larger, the Head is thicker alfo, and the Eyes larger. 
When a Cod is cut, the Whitenefs of the Fleth is a 

At ereat 
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great Mark of its Goodnefs ; when entire, the Thick- 
nefs about the Neck fhews it to be in Perfection. The 
Gills fhould be red within and open ftiff, and the Eyes 
fhould be full and bright ; if it-be limber ’tis a Sign 
it is decaying. The Fins fhould be fulland handfome, 
for when they fhrink that alfo is a Sign the Fifh is de- 
caying. The Fifhmongers throw Water over them to 
prevent this, but they will fhrivel up notwith{tanding. 
When the Skin looks bright and lively it is alfo a great 
Mark of Frefhnefs. 


10. Of Scaite. 


The Scaite.is a large broad Sea Fifth. The Female 
is always much better than the Male; and in both 
Sexes the thicker the better. It fhould be firm in the 
Fleth, and of a bright clear Colour ; when it is flabby 
it is decaying. 


11. Of Thornback. 


This is of the Nature of the Scaite, but fmaller and 
prickly. [It is to be chofen thick, firm, and of a 
bright Colour. Ifthe Eyes are funk and dead, the 
Fith is certainly decaying, and if the Sides are flabby 
it fhews the fame. 


12. Of Whiting. 


The Whiting feldom grows large, and is thinner 
in the Body and paler on the Back than the Cod, 
which in other Refpects it refembles. The Firmnefs 
of the Body, and the Frefhnefs of the Gills and Fins, 
fhew it to be good. 

After thefe we fhall confider the Shell Fifh, and 
what are called the cruftaceous Kind. 


13. Of 
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13. Of Ovfers. 


The Perfection of the Oyfter is in its being alive, 
healthy, and properly relifhed. As to the feveral 
Kinds, thofe we are to take as we find them. Thefe 
Rules of judging of the Goodnefs of each hold 
for all. | 

Oyfters, when frefh taken out of the Sea, are too 
falt; afterwards they by Degrees lofe this. They 
will fatten if kept in Tubs, and Bay Salt is the beft to 
throw over them in this Cafe, for it gives them the 
true Flavour. 

Oifters fhould always be eaten in the Shell the Mo- 
ment they are opened, for they die quickly, and lofe 
all their Flavour. They are known to be alive and 
vigorous when they clofe faft upon the Knife at firft, 
and let go as foon as they are wounded in the Body. 
The Perfection of other Shell Fith confifts in the fame 
Articles, and is known in the fame Manner. They 
all become poor, and lofe their Flavour, when they 
have lain a few Minutes out of the Shell. 


14. Of Lobfters. 


The Lobfter differs according to Sex, the Male and 
Female being eafily diftinguifhed. The Male is com- 
monly the fmaller, the (Females only growing to a 
vaft Size) and there is never any Spawn under his 
Tail: But this is an uncertain Mark, the Female 
being at fome Seafons without it. The back Part of 
the Tail is narrow in the male and broad in the fe- 
male Lobfter, and the two uppermoft Fins are fiff 
inthe Male and limber in the Female: Thefe are cer- 
tain Inftruétions. The Male is preferable. He has 
the higheft Flavour in the Body, and his Flefh is 
firmer, and his Colour when boiled redder than the 
Female. 


The 
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The Newnefs or Stalenefs is a great Article. °Tis 
beft to buy them alive, for the F ithmongers often let 
them live as long as they can, and boil them when 
dead. In this Cafe the Flefh has not half the 
Flavour. 

In general the heavieft Lobfter is the beft, but they 
muft be examined to fee they have not Water in 
them. 

"For the Frefhnefs let the Tail be examined. When 
new it is firm, when ftale flabby, and will not return 
with a Spring after pulling back. 

The Tail is to be broke to fee whether they be full, 
for if they be the Meat there fills up the Shell, and the 
Skin over it is redith. 

The Smell is next to be confulted, and the Place to 
examine is where the Tail and Body join. When a 
Lobfter is frefh there is a very pleafant Scent in this 
Part, when ftale this taints firft of any. 

When the Lobfter is fpent, on breaking the Tail 
the Flefh is feen fhrunk and flabby. The Tail thould 
be opened about the Middle for this Purpofe. When 
there is a Peg inthe Claw, pull it out to fee if there be 
Water in the Shell; and obferve if there come out a 
red foft Matter at the Joints, for that is a Proof ’tis 
bad and watted. 


15. Of Crabs. 


The Crab taints fooner than the Lobfter, and no 
Fifh fhews it fo eafily. When the Crab is in Perfec- 
tion the Joints of the Legs are ftiff, and the Body has 
a {weet Smell. As foon as it begins to decay the 
Joints are all limber: The Eyes look dead and loofe 
alfo as the Crab crows ftale, and its bad Smell quickly 
difcovers it, 


16. Of 
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16. Of Prawns and Shrimps. 


The Prawn is very delicate when new, but it very 
foon lofes the Height of its Flavour, and foon after 
decays. To know whether this Creature be in Per- 
fection firft fmell to it, ’tis of a very agreeable Scent 
when fine, but very bad in the Decay. The Prawn is 
firm and ftiff when frefh, but limber when it grows 
bad. The Tail alfo difcovers this, for it turns ftifly 
inward when the Prawn is frefh, but it grows limber 
afterwards. When frefh their Colour is bright and 
they feel dry, when they begin to decay they grow 
clammy and pale. | 

Shrimps are of the Prawn Kind, and they are to be 
judged of by the fame general Rules. 


17. Of Fowls. 


Thefe are of two Kinds, the wild and tame; and 
many of either Sort are in their higheft Seafon at this 
Time of the Year. We fhall diret the Houfekeeper 
in the Choice of thefe, and treat of the others in their 
Place. 


18. Of Woodcocks. 


The Woodcock lives with us only in Winter, and 
is a high flavoured Bird. It fhould be thick and firm, 
for that is a Proof ’tis in fine Condition. As to the 
Newnefs, if the Feet be limber, and the Head and 
Throat clean, and there be no Ranknefs in the Smell, 
there is no Doubt. When ftale, the Feet grow dry 
and ftiff, and the Mouth and Throat foul. 


19. Of the Snipe, 
This is very much of the Woodcock Kind, it 


fhould be plump, flefhy, and firm. ‘The Feet are 


a great 
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a great Article in judging of the Frefhnefs of this alfo, 
for they always grow dry and {tiff when it is ftale. 


20. Of the Wild Duck. 


The wild and tame Duck differ naturally very much 
in the Feathers, but the Breeds are fo mixed, that 
fometimes they come very near one another. The 
right wild Duck has a fmaller Foot than the tame, 
and it is reddifh. To know whether it be fat, exa- 
mine the Belly ; this fhould be thick, full and firm, 


21. Of Ruffs and Rees. 


Thefe are the fame Species, Male and Female; the 
Ruff is the Male, and has a fine Collar of Feathers. ” 

To know whether they be fat the Ramp is to be 
examined ; when that is fat the Body isfo. For the 
Frefhnefs, examine the Feet ; if they be pliable and 
foft, the Bird is new; if harfh and ftiff, it has been 
killed fome Time. 


22. Of the Pheafant. 


The Pheafant is a wild Bird, of the Cock Kind, 
very beautiful, and of a fine Flavour. The Cock and 
Hen differ. The Hen, when with Egg, is greatly 
valued. The Cock has Spurs, the Hen has not. To 
know if a Cock Pheafant be young, examine thefe 
Spurs, they fhould be fhort and blunt, or rounded. 
If they be long and fharp, he is old. The Hen is to 
be examined by the Vent, to know whether the be 
with Keo; if that be open and foft, it is a Sign fhe is. 
But this muit be underftood when frefh, for, when 
ftale, the Vent naturally becomes open and loofe. 


23. Of Pullets. 


The Cock and Hen are eaten at all Ages, and in 
all Conditions; but the Pullet that has not begun to 


lay 
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Jay is the beft. The Cockerel at the fame Age is 
alfo good; this is known by the Spurs, for at this 
Time they are fhort and blunt. The Smoothnefs and 
Tendernefs of the Legs and the Comb are alfo a Mark 
of their being young. To know whether they be 
frefh killed, obferve the Vent; it is clofe and {mall 
when they are frefh, but it grows larger, loofe, and 
open, when they have been kept fome time. 


24. Of Chickens. 


Chickens diifer in nothing from thefe but in being 
younger; they fhould be about ten Weeks old, and 
they are to be chofen in all Refpects by the fame Rules 
as the others, but they taint fooner. 


25. Of Capons. . 


The right Capon has athick Belly and a large 
Rump ; there isa particular Fatnefs about his Breaft, 
and his Comb is of a pale Colour. The Youth of : 
this Fow! is a confiderable Recommendation, and this 
Is known by the Smoothnefs of his Legs. The Vent 
is the Mark to fhew whether it be new, for, when 
{tale, it is loof and open. 


26. Of the Turkey, 


We eat the Turkey young and full grown; when 
young it is called the Turkey Poult; when full grown: 
it fhould be young that it may be tender; to know 
this examine the Legs, they fhould be black and 
{mooth, and the Spurs fhort and ftubbed. 

To know whether it be new or ftale, examine the 
Fyes and the Feet; if the Eyes be full and brighr, 
and the Feet foft and limber, it is new. The fame 
Marks fhew the Frefhnefs of the Turkey Poult, for 
when ftale the Feet are harfh and the Eyés funk. 


Noe Ve fe. | 2.7. Of 
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27. Of Pigeons. 


We eat wild and tame Pigeons, but the latter are 
vaftly preferable, and accordingly bear the ereateft 
Price. They fhould be large bodied, fat and tender. 
Examine the Rump, for that muft be large, plump, 
and foft. When they are frefh the Feet are limber 
and foft ; but when {tale the Toes grow harfh, and 
the Vent becomes loofe, open, and green. The wild 
or common Pigeon fhould be full bodied and tender ; 
when red leg’d it is ufually a Mark of Age. The 
Stock-Dove, or Wood-Pigeon, is of the Nature of 
the common wild Pigeon, or Dove-Coat Pigeon, but 
it is larger. 

To thefe we fhall add the Articles from the Dairy, 
and the Hen-houfe; and we have then gone through 
the whole Art of marketing for frefh Provifions. 


28. Of Butter. 


Butter is of two Kinds, the frefh and the falt, and 
thefe are to be judged of in a different Manner; the 
frefh by the Tafte, and the other more by the Smell. 

In tafting frefh Butter ’tis beft to take a Piece out 
of the Middle of the Lump, for ‘tis often better at 
one End than elfewhere ; this is the Cunning of the 
Seller. Its Exceilence is in its perfect Sweetnefs and 
light Flavour. | 

In trying falt Butter ufe the fame Method as in 
Hams; thruft a long Knife into the Tub, and f{mell 
to it when taken out; if it be rank ’tis nought. 
Tis prudent to make this Trial in feveral Parts of 
the Tub, for it may be better in one Part than 
another, 


29. Of Chee/e. 


Cheefe is liable to three Faults; thefe are Mites, 
Maggots, and Decay by Rottennefs : To guard againft 
thefe 
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thefe it is to he chofen in this Manner; the Coat 
fhould be moift and tolerably even, and free from 
Holes. A dry harfh Coat is a Token of Mites; and 
Holes thew it fubject to Maggots. As to Rottennefs, 
fome makes it valuable, therefore examine its Nature, 
and when it appears on the Outfide fee how far it 
goes, and remember it is a fpreading Mifchief. 


30. Of Eggs. 


No Article in the Market requires a nicer Judg- 
ment than an Ege; its great Value is its Frefhnefs; 
fo that it may lofe a great deal of it before any abfo- 
lute Decay ; but when it comes to that State it is one 
of the filthieft Things in Nature. We thall thew how 


to judge of it in every Article. To know whether .. 


ext g 


an Egg is quite new, hold it up to the Sun, or tog 
Candle; if quite frefh the White will be cleageigl 
Yolk round, and the Shell full: Thefe are *the™ 
Articles. When the isa little empty, at:ha 
been kept fome Time; Tf the White be muddy, it is 
growing. Ac ; andif the Yolk be broken they are 
Potten?" 

Throw Eggs into a Bowl of Water and fuch as are 
rotten will f{wim, and the frefheft will fink the moft 
readily to the Bottom. 

Hold the great End of an Ege to the Tip of the 
Tongue, and the Heat will thew if it be good, for 
the Tongue is fo delicate it perceives it. If the Ege 
be cold it is certainly bad. 

Many Ways have been propofed for keeping Eggs 
frefh ; as the puting them up in Bran, in Afhes, and 
the like; but the beft of all is this: Melt a little 
Sewet over the Fire, and dip the Eggs one by one in 
it. ‘This will ftop the Pores of the Shell that they 
cannot wafte, and they will keep a long Time. 

We have thus gone through the Art of marketing 
for frefh and ftore Provifions of all Kinds ; there re- 


Mains only one farther Article of Confideration on this 
S 2 Head, 
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Head, and that is the Produce of the Garden ; but 
the Eye fo well diftinguifhes the Frefhnefs of thefe 
Articles, and the Way of judging is fo univerfal, that 
it were idle to deliver feparate Rules on that Head. 

In general Frefhnefs is the only Value and Excel- 
lence of all thefe ; and they fhew the Decay in all 
refpects very plainly. Roots when frefh are Plump 
and firm, and as they decay they grow flabby, foft 
and wrinkled: In the fame Manner Greens are firm, 
and have a lively Frefhnefs when new gathered, that 
no Art can give them again when it is loft : therefore 
in this Refpect one Rule ftands good for all, they 
muft be plump, frefh, and lively. | | 


C HA P.. VII; 
Of Store Difbes. 


Pye have been given in the preceding Month 
for chufing thefe ; we fhall here lay down the 
Manner of making fuch of them as fall within the 
Compafs of the Britifh Houfewife,; fome being only 
to be had from abroad. pie 


ART. 1. Yo make Bacon. 


Cut off all the Infide fat from a Side of a Hog, 
Jay it on a Dreffer, and let it lie for the Blood to run 
away ; then falt it carefully and thoroughly on both 
Sides with common Salt, rubbing it well in: Let it 
lie thus a Week, then beat in a Marble Mortar a 
Quarter of a Pound of Salt Petre, add to this a Pint 
‘of Bay Salt, beat them together pretty fine, add a 
Quarter of a Peck of common Salt, and grind this 
well with them; then put in two Pounds of Coarfe 
Sugar; lay the Side in a fhallow Trough, and rub in 
this Mixture as you did the Salt, that it may pene- 
trate and cover every Part: Lay the Outfide down- 

} | ward 
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ward in the Trough. Thefe Ingredients will melt and 
make a great deal of Pickle ; let this be poured upon 
the Side every Day for a Fortnight; it is then pre- 
ferved but wants drying: Let it be hung up ina Place 
where Wood is burnt, and when it is well dry’d keep 
it in a dry Place. 

The beft Manner of preferving it is to hang it up 
from the Cieling, that the Air may come freely to it 
every Way ; and Jet the Place be airy, but not hot: 
Hanging againft any thing always fpoils Bacon; and 
Feat makes it rufty. 


2. Yo make a Ham. 


Cut off a fine large Ham from the hind Quarter of 
a good fizeable Hog; grind an Ounce of Salt Petre in 
a Marble Mortar, put to it a Pound of common Salt, 
and a Pound of coarfe Sugar; rub them well together, 
and cover the Ham with this, working it well in; 
Jay it in a large Pan and pour the reft of the Mixture 
over it; this will melt into a fine Pickle: Let the 
Ham be turned in it every Day, and well bafted with 
it; let it lie thus a Month, and then be hung up in 
a Place where there comes Wood Smoak, and where 
there is little Heat: When it is thoroughly dryed it 
is fit for Ufe; but it will keep a long time, and when 
there is Opportunity, it is beft to give them a Sort 
of Preparation, by hanging them in a damper Place 
before they are dreffed, tor a Month ; this will take a 
great Effect upon the Flefh, making it excellently 
tender: If they grow a little mouldy in this Hanging, 
it is fo much the better, for they will not be tainted 
on the Infide though covered with it. 


3. Lo make Dutch Beef. 


Rub over the lean Part of a Buttock of Beef, bleed- 
ing frefh, with a large Quantity of brown Sugar ; lay 
it in a Pan with the Sugar for three or four Hours, 
turning it once in an Hour, Beat 
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Beat three Ounces of Salt Petre and an Ounce and 
Half of Bay Salt to Powder, grind with them two 
Pounds of common Salt; rub the Beef well with this 
and lay it in a frefh Pan, put the reft to it, and let 
it lie twenty Days, turning it every Day. 

Take it out of the Pan, roll it up in a coarfe Cloth, ° 
and put it into a Prefs; prefs it hard, and let it ftand 
in the Prefs four and twenty Hours ; then take it out 
and hang it in a Chimney, where Wocd is burnt, 
to dry. : 

When this is to be ufed, it muft be tyed up ina 
Cloth and boiled, and then fet by to be cold; it then 
cuts beautifully. 


BASS SANTIS CRIA SK ASSN RSM SHIR KRIS ohne she Kaho key oh oth SNe eR 
: he oot ated Deane Pacaplecaes |) 
Of COOKERY. 


CHAP... VAT, 
Of Roafting. 


ie the Month of Fanuary we gave the neceflary general 
Directions for roafting, and added Inftances of it 
ia fome common Pieces of Meat. We fhall here 
continue the Subject, laying down. the Method for 
doing thofe Things that are nicer and more difficult. 


A R whi. L Pig. 


A Pig requires very nice and careful roafting ; the 
two Ends muft be much more done than the Middle. 
For this Purpofe there is an Iron contrived to hang 
before the Middle of the Fire called a Pig-Tron; and 
when the Cook has not this, fhe muft keep her Fire 
fierceft at the two Ends, and poorer in the Middle. 

Before 
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Before the Pig is laid down, a Mixture muft be made 
of Sage, Pepper, Salt, and about half an Ounce of 
Butter. This is to be put into the Pig’s Belly, and 
it is to be fewed up with coarfe Thread. 

It is then to be laid to the Fire, and floured ali 
over ; and is to be kept thus floured till the Crack- 
ling grows hard, or till the Eyes drop, which is a 
Proof ’tis near enough. 

When the Gravy begins to run, a Couple of Bafons 
muft be fet in the Pan to catch it carefully. 

When the Pig.is near enough, finifh it in this 
Manner. Firft brifk up the Fire, then put a Quar- 
tern of fine Butter into a coarfe Cloth, and rub the 
Pig all over with it. The Crackling will by this 
Means be quite crifp; andthe Pig is then fit to be 
taken up for the Table. 

Let the Difh be fet, and Jay the Pig in it on the 
Spit; then with a fharp Knife cut off the Head, and 
fplit it in two down the Back, then take away the Spit. 

Cut off the Ears and lay them at each End, and 
cut the the under Jaw in two, and lay on the two 
Sides. Mix the Brains and the Sage, bruife them 
well together, then melt fome Butter with the Gravy 
that was faved, and mix the Brains and Sage with ir, 
and pour it into the Difh for Sauce. This is the 
plain Way of dreffing a Pig; we fhall give others 
in their Place. ; 


2. Hare. 


The firft Preparation for the roafting of a Hare is 
making the Pudding that is to be put into it’s Belly, 
and this is done as follows : Take Suet and Crumbs 
of Bread, each a Quarter of a Pound, a little Parfley, 
and a very little Thyme; as much of this as will lie 
upon a Six-pence is fufficient. Shred the Herbs very 
fine, and mix them with the Bread and Suet; then 
grate in fome Nutmeg, and cut fome frefh Lemon 
Peel very {mall; add a little Pepper and Salt, one 

ad Anchovy 


—— 
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Anchovy cut fine, and two Eges ; rub all thefe 
together, to mix them thoroughly, and then the Pud- 
ding is ready. nt 

Make up a very good Fire, put this Pudding 
into the Beily of the Hare, and few it up with ftrong 
Thread, and, {pitting the Hare, lay it to the Fire. 

Let the Dripping-pan be perfectly clean, and put 
into it half a Pound of Butter and a couple of Quarts 
of Milk. Keep the Fire brifk, and bafte the Hare 
out of the Pans; when it is nearly all confumed the 
Hare will be enough. : 

The Liver of the Hare is often mixed in the Pud- 
ding, but it is better without it. If it be mixed, it 
muit not be put in raw, but parboiled firft, and then 
chopped very fine, and mixed with the retft. 


3. Of Rabbits. 


Some roaft Rabbits Hare Fafhion, the Method of 
doing which we fhall fhew hereafter. For the plain 
Roafting, little Time or Trouble are required. Let 
the Spit be clean, and the Fire brifk; then lay down 
the Rabbit, and twenty Minutes roafts a young one, 
or half an Hour the largeft. They muft be bafted 
with Butter, and drudged lightly and carefully with 
Flour, that they may be taken up frothy, and of a 
fine light brown. While the Rabbit is roafting boil 
its Liver with fome Parfley ; when tender, take them 
out and chop them together; melt fome Butter, and 
divide the Parfley and Liver into two equal Parts ; 
. One Part {tir into the melted Butter, the other divide 
into half a dozen {mall Parcels, and lay them round 
the Difh. 


4. 0 roaft a Turkey. 


When the Turkey is ready to lay down, twift up 

a Shect of large, clean, white Paper, (there is a large 
cheip Kind called Demie, which fhould be ufed for 
this 
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this Purpofe) light it, and thoroughly finge the 
Turkey all over, turning it about over the Flame. 

When finged, paper up the Breaft; then make the 
Fire brifk, and lay it down. Bafte it with a Piece of 
Butter, and drucge it lightly with Flour. The largeft 
Turkey will be done in an Hour and a Quarter, a 
middling one in an Hour, and a fmall one in ten 
Minutes lefs. 

When it is plumped up, and the Steam draws in 
toward the Fire, it is nearly enough; then take off 
the Paper, bafte and drudge it a little again, and froth 
it up for the Table. Some made Gravy fhould be 
dent up with it in the Dith, and Bread Sauce, or Onion 
Sauce in a Bafon. 


5. Lo roaft a Goofe. 


As there is a Diftin@ion in the Seafon of Geefe, ac- 
cording as they are young or full grown, fo there is 
in the Manner of Dreffing. 

For a full grown Goofe the Method to be obferved 
is this: Prepare fome Seafoning for the Belly thus: 
Chop fome Sage and an Onion fine, {prinkle over them 
fome Salt and Pepper, and, rolling all in a Piece 
of Butter, lay it ready to be put into the Goofe’s 
Belly. 

Let the Goofe be picked clean and wiped; or ra- 
ther let it be managed thus: Have about a Gallon of 
River Water fealding hot, dip the Goof in it, and 
keep it under about two Minutes, then take it out, 
pick it, and wipe it dry. The Feathers will come 
off this Way more eafily and perfectly than any other, 
and it takes off fomething from the great Strength of 
the Goofe’s Tafte. For fuch as love that high Fla- 
vour this fcalding may be omitted, and the Onion 
may be left out of the Seafoning when any Perfon 
diflikes it: This muft always be confulted according 
to the Tafte of thofe who are to eat it. Which ever 
Way the Goofe is prepared, when it is clean picked, 

. Ne, Y. T wiped, 
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wiped, and dry, let the Seafoning be put into the 
Belly, and {pit it, and lay it to the Fire. A midling | 
Goofe takes an Hour with a good Fire; as it is 
larger or fmaller a Quarter of an Hour more or lefs 
willdo. When firft laid down it muft be bafted with 
Butter, and when half done a little Flour is to be 
carefully drudged over it, and it is to be finifhed, 
frothed and brown. It fhould be fent up with twa 
Bafons of Sauce, one Apples, the other Gravy. 

A green Goole is roafted in little more than half an 
Hour, and no Seafoning fhould be put into it. Thefe 


are often made flabby by too much fcalding. 
6. Toroaft a Duck. 


Prepare a Parcel of Seafoning for a Duck as for a 
Goofe, in this Manner: Cut fome Sage very fine, and 
fprinkle it over with Pepper and Salt; when this is 
ready put it into the Duck, and fpit it. Singe it 
with a Sheet of white Paper, and then lay it down. 
Bafte it with Butter, and when it is near done enough 
bafte it again, and drudge it with a little Flour to 
froth it up. Half an Hour, with a good Fire, is the 
common Time that a Duck takes in roafting. 


7. Of roafting of Fowls. 


There is little Difference between the roafling a 
Fowl and a Turkey, except what is owing to the 
Bignefs of the latter. Let the Spit and Dripping-pan 
be clean, and finge the Fowl with fome white Paper. 
When it is down bafte it with Butter, and drudge 
over a little Flour; but the Breaft of the Fowl! need 
not be papered, tho’ it is proper fora Turkey. When 
the Steam draws toward the Fire it is near enough ; 
then bafte and drudge it carefully again, and let the 
Fire be very brifk to froth ic up nicely. Half an 
Hour. is the Time that a midling Fowl takes in roatt- 
ing, a large one will be three Quarters, and a Chicken 

will 
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will be done in twenty Minutes. Good Gravy fhould 
be put into the Difh, and Ege Sauce, if liked, ina 
Bafon. 


8. To roajt a Pigeon. 


Firft prepare the Seafoning in this Manner: Cut 
fome Parfley fine, and fprinkle over it Salt and Pep- 
per; mix thefe, and roll them up with about half an 
Ounce of Butter ; putall into the Belly of the Pigeon, 
and tie up both Ends clofe. Lay them down upon a 
{mall Spit, and bafte them only with Butter before a 
brifk Fire. 

If the Pigeons are frefh they will have this Way 
their full Relifh, for there is no Bird that has a finer 
Flavour naturally, but it goes entirely off with a very 
little keeping ; nor is it ever fo well preferved as by 
roafting. A Quarter of an Hour is fufficient for 
roafting of them. A little melted Butter may be put 
in the Difh with them, and the Gravy that runs from 
them will mix with it into fine Sauce. 


9. To roeaft aTongue or Udder. 


Thefe two Difhes are to be roafted exaétly alike; 
fo that the Direétion for one will ferve. Suppofe ir 
the Tongue, the Method is this: Firft parboil it, then 
taking it up, ftick ten or a Dozen whole Cloves in it 
in feveral Places, and put it on the Spit ; lay it down 
before a brifk clear Fire, and bafte it often with But- 
ter; browning it up when enough. 

The beft Sauce is good Gravy ; fome eat {weet 
Sauce with either the Tongue or the Udder, for they 
are to be fent up exactly alike in all Refpects. 

We have thus in the Compafs of a few Pages, fhewn 
the Cook the compleat Art of Roafting in all its 
Branches ; beginning with the plaineft Joint, and fo ad- 
‘vancing to nicer Things. Many other curious Dithes 
are to be prepared thisWay; and a great deal of Nicety 

4 and 
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and particular Caution is to be ufed in roafting the 
various Sorts of wild Fowl: For thofe which are now 
in Seafon, we fhall now deliver the neceflary Methods ; 
and treat of the reft in the feveral other Months. 
We have here laid down the general Practice of Roatt- 
ing, and fhall now add only two Things, neceffary 
almof{t continually ; the one is the keeping Meat hor, 
and the other the melting of Butter; which may be 
confidered as a Sort of univerfal Sauce. 


10. TZokeep Meat bot. 


For keeping Meat hot that happens to be ready 
before the Company are come, the common Way is 
to fet it over a Chafing-Dith of Coals; but this dries 

‘up the Gravy, and {poils the look and Flavour of the 

Meat. It would be better to keep it upon the Spit 
than this Way, becaufe ’tis better it fhould be over- 
done than entirely fpoil’d; but the right Way is this : 
Set the Difh with the Meat in it over a Pot of boiling 
Water; or pour boiling Water into a Pan, and fet 
the Difh over that; put a Deep Cover over the Dith, 
and a Cloth-over ail. In this Manner it will remain 
a long while, thoroughly hot, and in as good Order 
as when taken from the Spit. 

The Cover muft not touch the Meat in any Part: 
For the Reft there can be no Miftake in this eafy 
and familiar Receipt. 


11. Yo roaft Woodcocks. 


For the roafting thefe fmaller Kind of Birds there 
muft be a particular Kind of Spit, called from its Ufe, 
a Bird Spit: This muft be {mall, and always kept 
particularly clean. 

When the Spit is ready and a brifk Fire prepared, let 
a Piece of Bread be toafted carefully till it is brown, 
without being burnt. A Round of a Three-penny 
Loaf, or a Slice of another about that Size, is the 

moft 
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moft proper. Let this be laid in the {Dripping-pan ; 
then {pit the Woodcocks without drawing them, 
bafte them with a little Butter, and obferve when the 
Trail drops to let it come upon the Toaft. A litle bet- 
ter thana Quarter of an Hour will roaft them: When 
done lay the Toaft in the Difh and place the Woodcocks 
upon it; then pour over them a {mall Quantity of 
rich made Gravy, fet them together for about two 
Minutes over a Chafing-difh of Coals, and then carry 
them to Table garnifhed with Lemon. 


E25) Ones, 


Snipes differ little from Woodcocks unlefs in Size, 
and the fame Method is required in roafting them ; 
they are not to be drawn, the Toaft is to be browned 
without being burnt, and the Spit to be fmall: For 
the reft, the fame Practice is to be followed,in all 
Refpects, but fix Minutes lefs does them ; and they are 
to be fent up in the fame Manner. 


13. Wild Duck. 


For roafting of a Wild Duck there muft be a brifk 
clear Fire, for it is required to be browned upon the 
Outfide, without being fodden within. To have it well 
frothed and full of Gravy is the Nicety. 

Let the Spit be perfectly clean, and the Fire pre- 
pared by fliring and raking juft before it is laid 
down, and then ten Minutes will do it. 

If it be required a little more done than the fafhion- 
able Way, allow it four or five Minutes more; but 
it it be longer than this, it lofes altogether its high 
and elegant Flavour. 


14, Of Widgeons and Teal. 


Widgeons and Teal are to be dreffed brown and 
with the Gravy in them; the Excellence and Value 
: of 
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of thefe Things is in their high Flavour, and much 
roafting deftroys that. Let them be drefied exattly 
as the Duck, only that a fmaller Time is requifite for 
the Widgeon, and lefs yet for the Teal: The Good- 
nefs of the Fire is the great Article. 

For the Manner of roafting other Kinds of Wild 
Fow!, it will be feen in their proper Months, and the 
Ways of dreffing them with Additions, will be found 
in the Article of made Difhes, to which they pro- 
perly belong. | 


Gy Hy Ar P. Alt, 
Of Boling. 


N this Chapter we fhall give the neceffary Direc- 

tions for boiling feveral Things not named laft 
Month under this Head; particularly Fifh and Fowl. 
We there fhewed the plainer Difhes; here we add 
fuch as are nicer, and fomewhat more difficult. The 
knowing well how to do the firft, is the only Way to 
fucceed perfectly in the others, 


ART. I. To boil Pork. 


Pork for boiling is of two Kinds, frefh and pickled ; 
and thefe require a different Management. As to the 
frefh, it is to be managed as other Meats; but the 
pickled muft be treated carefully, otherwife it will be 
utterly fpoiled. Nothing looks prettier at a middling 
Table than a clean piece of boiled pickled Pork, and 
nothing fo difagreeable as the fame thing dirty, as it 
too commonly comes up; befides, pickled Pork is 
eafily over-boiled, and then it comes to a kind of 
Jelly, lofing its Flavour and Colour. 


Let 
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Let there be a brifk clear Fire, fet ona Pot of 
clean Water, and when it thoroughly boils put in the 
Pork. Watch it carefully that it continues to boil 
brifkly, and fcum it very frequently. A moderate 
Piece will be done in an Hour and a Quarter; a 
{maller or larger in Proportion. Bacon is to be boiled 
with the fame Care. Of this we fhall have Occafion 
to fay more in thofe Difhes to which it belongs. 


2. To boil a Ham. 


Ham, though of the Bacon Kind, has been fo al- 
tered and hardened in the particular Manner of curing, 
that it requires a diftinct Method of drefling. A large 
Quantity of Water is required, fo that a Copper is the 
beft thing to boil itin; but when there is not a Copper, 
a large Pot muft do. 

Let a moderate Fire be made up, and fet on the 
Water in time; put the Ham into it cold, and ma- 
nage the Fire fo that it may be three Hours before it 
boils. In all this Time keep fcumming it carefully. 
At the End of this Time ftir up the Fire, and make 
the Water boil brifkly ; the Ham will be done in 
much lefs Time, becaufe of the foaking it had before. 
A middling one will be well done in an Hour and 
Half; a fmall one in an Hour and a Quarter ; and the 
Jarge{t in two Hours, or a very little more, and ic 
will be very clean. 


3. To boil a Tongue. 


A Tongue is fo hard when prepared by falting and 
pickling, that it requires more Time foaking, and 
alfo more for the boiling than a Ham by much; but 
there is a great Difference between that which is falted 
and dried, and that which is juft taken out of the 
Pickle. We fhall fhew how each is to be managed. 

For a Salt Tongue let a large Quantity of Water be 
put into a Pan over Night, and the Tongue put in it 

to 
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to foak, and let it lie there till Morning, then put it, 
Water and all, into a large Pot, and let it boil three 
Hours. When the Tongue is taken out of Pickle 
it is mot to be foaked at all. In this Cafe fet on 
a large Pot of Water in time, upon a good found Fire ; 
when it boils put in the Tongue, and keep it boiling 
two Hours; fcum the Pot frequently while it is doing, 
and it will come out tender and clean, cas Ci 


‘4. Fa boil Fowls. 


Under this Article we comprehend all the Kinds of 
tame Fowls, from the Turkey to the Chicken; for 
they are all to be boiled exactly in the fame Manner, 
and according to the fame Rules, only allowing a 
larger Time according to their Size. The Method 
is this: 

Let a clear good Fire be made, and a clean Pot fet 
on, with a large Quantity of pure and clear Water, 
and the Fowl put in. When there rifes any Scum let 
it be carefully taken off, and half an Hour will do 
a large Fowl enough. A Turkey will take an Hour 
and a Quarter; a little more, or a little lefs, according 
to the Size; and a Chicken will be done in twenty 
Minutes, or a very {mall one in a Quarter of an 
Hour. 

The common Method is to boil thefe in a Cloth 
for the Sake of Cleannefs and a good Colour, but 
*tis the fame as with Lamb in this Refpect, that 
if there be Water enough, and it be well fcumed, and 
the Fire clear, that no Afhes are ftirred up or Smoke 
rife, the Fowl will both look and eat better this 
Way than when it has been tied up in ever fo clean 
a Cloth. 

We might here infert the Method of boiling feve- 
ral Sorts of wild Fowl, but as none of them are done 
plain, we fhall referve them to that Part where 
we treat of made Difhes, to which they properly 


belong. 
5. To 
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5. To boil a Turbot, 


The dreffing of Fifh in general will come in diffe- 
rent Parts of this Work, according to the plainer or 
richer Methods, and according to the Times when 
they are in Seafon. A Turbot is an univerfal Fifh ; 
and after proper DireCtions have been given for the 
dreffing of that, there will not be any great Difficulty 
about the doing of fuch others as are to be boiled 
plain. It is to be done thus: re 

Firft make a flight Brine, of a Handful or two of 
Salt and about a Gallon and half of Water ; put the 
Turbot into this two Hours before it is to be boiled. 
Set on a Fifh-kettle over a clear Firé, put a fufficient 
Quantity of Water into it for covering the Turbot, 
and put to this half a Pint of Vinegar, a {mall Hand- 
ful of Salt, and a Quarter of a Stick of Horferadith ; 
Jay the Turbot upon the Fifh-plate, and put it gently 
into the Kettle; Jet it boil well, but not too long, 
which will be known by the Look. The Time mutt 
be according to the Size. When it is enough lift out 
the Fifh-plate, fet it over the Kettle to drain; lay it 
on the Difh when dry, and garnifh with Horferadith 
and Lemon. 

The beft Sauce is Lobfter, made by bruifing a Lob- 
fter in melted Butter, and giving it a boil together, 


6. To boil a Ced. 


Set on a Fifh-kettle of a Size proportioned to the 
Fifh, and put in a Jarge Quantity of Water ; throw 
into it half a Pint of Vinegar, a Handful of Salt, a 
Bundle of {weet Herbs, and half a Stick of Horfe- 
radifh f{plit: Let thefe boil together a Quarter of an 
Hour, and then put in the Fith. Let It continue 
boiling till it is done enough. This muft be judged 
by the Look, for no Time can be fet in thefe 
Things, becaufe of the Variety of Sizes. When it is } 

eV Ls U taken 
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taken out and drained lay it on a Difh, with the Liver 
on one Side; and melt fome Butter with the Liquor 
of the Fifh, and add Shrimps or Oifters by Way of 
Sauce. 

Thus feveral other Kinds of Fifth are to be boiled : 
A Cod’s Head is alfo frequently to be boiled, and the 
Method is exactly the fame. 


7. To boil Soals. 


Prepare a Brine firft of all in this Manner: Put a 
Gallon of Water into a flat earthen Pan, add to it 
a Pint of Vinegar and a Handful of Bay Salt. Clean 
the Soals perfectly, and lay them in this Brine two 
Hours. After this boil them carefully in a large 
Quantity of clean Water, with fome Vinegar, Salt, 
and Horferadifh in it. They are innocent for a weak 
Stomach this Way, yet it is making but an indiffe- 
rent Difh of them, confidering the Value of the Fifh. 

They are beft done in Wine, as we fhall fhew in the 
next Chapter, among the feveral Kinds of made Difhes 
from Fifh this Month in Seafon. 


8. To boil Flounders, Plaife,; or Dabs. 


Thefe are to be boiled plain, in the moft familiar 
and eafy Manner of any Fifh whatever. Set on a 
Stewpan that is deep, clean, and has a good Quan- 
tity of clean Water in it, to this put fome Vinegar, 
Salt, and Horferadifh; then clean the Flounders, 
cut off their Fins, and put them in, Watch their 
boiling, for a very little Time does them, and fee 
that they are taken out whole. Let them be drained 
and fentup, with melted Butter in a Cup. 

In the fame Manner Plaife and Dabs are to be boiled. 

Another plain Way is by frying them; which 
is to be done in a Jarge Quantity of Oil or But- 
ter, till they are of a fine light brown; they are 
then to be drained of the Fat with a coarfe Cloth, the 
Oil or Butter running through it. 


9. Tam 
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Set on a Fifh-kettle; Stewpan, or Saucepan, ac- 
cording to their Bignefs, or the Quantity of the Fith, 
with a good deal of clean Water. When the Fels are 
fkinned, gutted, and well wafhed, put them in and 
let them boil till they are enough, which muft be 
known by the Look ; the Size making the Difference 
of Time. When they are done take them carefully 
out without breaking, and fend them up with Parfly 
and Butter. 

This is the plain Way of dreffing Eels, but we thall 
have other Methods of managing them in the fuc- 
ceeding Chapter. 


10. To boil Scaite. 


Scaite may be boiled in the common Way exactly 
asa Turbot, but the better Method is to crimp ir, 
which being no other than plain boiling, after it is cut 
to Pieces, we fhall infert it in this Place. 

Set on a Stewpan with a good deal of Water, and a 
Handful of Salt. Cut the Scaite croffwife into long 
Ships; they fhould be about an Inch broad and the 
Length of half the Fith’s Breadth. When the Water 
boils throw in the Crimps, and make it keep boiling 
quick. Three Minutes will do them enough. They 
-muit be taken up carefully and drained, and Butter 
pand Anchovy muft be put in one Cup, and But- 
ter and Muftard in another. — 

The feveral other Fifh in Seafon. this Month are beft 
drefled in a richer Way, an Account of which we 
fhall give in the fucceeding Chapter; but for thofe 
who fhall chufe to have any of them boiled, no par- 
ticular Direétions are farther neceflary: They are to 
be done in the fame Manner with thofe mentioned 
before, that being the general Way. 


U 2 11. Jo 
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11. To boil Savoys or Coleworts. 


There is no Article in which the Difference between 
an elegant and an ordinary Table is more feen than 
in the Article of Greens: They are the fame in them- 
felves at one Place as at another, but their Look and 
Tafte are exceedingly different. The Manner of 
doing them nicely is this: Set on a Jarge Copper 
Saucepan well tinned, with a large Quantity of Water, 
and in’this boil nothing but the Greens. Pick the 
Savoys or Coleworts very carefully clean, wafh them 
thoroughly, and, after wafhing, overlook them care- 
fully again. Boil them till they be tender, and 
if any Scum rifes take it carefully off. See that they 
are well covered all the Time, and that no Smoak or 
Duft rifes from ftiring the Fire. When tender take 
them out and drain them. They will thus look more 
beautiful when dreffed than they did growing. If 
Meat be boiled with them in the fame Saucepan 
or Pot, they fpoil the Look and Tafte of one another. 


12. To boil Cabbage. 


Set on a Saucepan, as before, with a large Quan- 
tity of Water. Pick and wafh the Cabbage and put 
it in, fo that it keep covered, and that no Duft come 
near it. When the Stalks feel tender it is enough. 

Jt may be drained and fent up plain, but the beft Way 
is to chop it to Pieces, put it into a fmall Saucepan 
with a little Piece of Butter, and let it boil five Mi- 
nutes, then fend it up mafh’d. 


13, To boil Sprouts. 


Set on a large Saucepan with a great deal of Water. © 
Pick the Sprouts carefully, and wath them clean, 
then throw them into the Water, let them beil 
brifkly, and when the Stalks begin to fink to the Bot- 

tom 
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tom they are enough. ‘Take them out, drain them 
and fendthem up whole. 


14. Yo boil a Cauliflower. 


Chufe a fine, large, firm, and well-coloured Cau- 
liflower, cut off the green entirely, and then divide 
the Flower into four Quarters. See they are per- 
fectly clean, and lay them into a Pan of cold Water. 
When they have Jain there an Hour, turning them 
about at Times, fet on a large Saucepan with a good 
Quantity of Milk and Water ; half Water and half 
fkim’d Milk is a good Proportion. When this boils 
put in the Cauliflower. Keep it boiling. A Scum 
will rife, which muft be carefully taken off as often 
as 1t Comes in any Quantity. When the Stalks begin 
to betender itis enough. Let the Cook fee nicely to 
this, for the over-boiling is the common Fault in this 
Article. When enough, take up the Quarters ten- 
derly and carefully, lay thew in a Cullander to drain, 
and fend them up with plain melted Butter. 

There is a Way of improving upon this, which 
we fhall fhew in another Month; but this is the 
nice plain Way. 


15. To boil Afparagus. 


Set a large Pan of clean cold Water upon the Ta- 
ble, and a large Stewpan with a good deal of Water 
in it upon the Fire, fprinkle half a Handful of Salt into 
this Water in the Stewpan, and while it is heating, 
prepare the Afparagus thus: Scrape all the Stalks 
carefully till they are perfectly clean, throw them into 
the Pan of cold Water as you fcrape them, and when 
they are all cleaned tie them up in little Bundles, cut 
off the Stalks at the Bottom, that they may be all 
of a Length. Put thefe into the Stewpan when the 
Water boils, and when it is tender at the Stalk °tis 
¢nough done, Great Care is to be taken to watch the 

exact 
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exact Time of their growing tender ; they are to be 
taken up juft at that Inftant, and they will then have 
a fine Flavour and Colour, but a Minute or two more 
boiling deftroys both. 
While they are boiling, toaft a Round of a Three- 
enny Loaf, let it-be as thick as a Finger, and care- 
fully browned on both Sides, but not burnt. Dip 
this lightly in the Liquor of the Afparagus, and lay 
it in the Middle of the Dith; melt fome Butter, pour 
a little of it over the Toaft, then lay in the Afparagus 
upon the Toaft all round the Dith, with the Ends of 
the Stalks outwards. Pour'no Butter over them, but 
fend fome up m a Bafon. 


16. To boil Broccoli. 


The great Art in dreffing Broccoli is, that it be clean 
picked and \not..over-boiled. Set.a Pan of clean cold 
Water upon the Table, and put.on a Stewpan with a _ 
good Quantity of Water, anda Handful of Salt init, 
more or lefs, according to the Quantity to be boiled. 
As this heats, prepare the Broccoli; {trip off all the 
Side Shoots, leaving only the Top round ; then peel 
off the Skin of the Stalk with a Knife, cut it off at:the 
Bottom, and as they are thus cleaned throw them into 
the cold Water. When thé Water in the Stewpan 
boils, and all the Broccoli is prepared, throw it in, 
Jet it boil brifkly, and when the Stalks feel tender take 
it up, let it drain, and when dry fend.it to Table with 
Butter in a Cup. 

- Some eat Oil and Vinegar inftead of Butter with 
Broccoli: It is the Italian Method, and is very agree- 
able, though not ufual here. | 


17. To bsil Spinage. 


Spinage may be boiled like other Greens, but the 
very beft Method is in its own Juice with a little Salt, 
and it is done thus. Pick the Spinage very clean, 
wath it five Times over carefully, and each Time in 


frefh 
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 frefh Water ; then put it into a fmall Saucepan fo that 
the Spinage may fill it; put inno Water, but fprinkle 
a little Salt over it, cover it clofe, and fet it over the 
Fire in a Place where it is not very brifk ; fhake the 
Saucepan about frequently, and after a Time look 
into it; the Spinage will fhrink in a furprifing manner. 
When it is all at the Bottom of the Saucepan, and the 
Liquor that has come from it has boiled a Minute or 
two, it is enough. Throw the whole into a Sieve, 
fqueeze it gently to get out the Liquor, and then lay 
it ina Plate, and fend it up with melted Butter in a 
Cup, but don’t let any Butter be poured over it. 


18. To boil Carrots. 


All Carrets are to be boiled in the fame Manner ; 
but as there are three Kinds of them they require each 
its feveral Time, according to its Bignefs and Hardnefs. 

The three Kinds are, 1. Spring Carrots ; 2. Grown 
Carrots; and, 3. Sandwich Carrots. Thefe laft are 
the largeft and hardeft. : 

Whichever Sort it is, fet a Pan of cold Water on 
the Table, and fet on a Saucepan with a large Quan- 
tity of Water on the Fire ; ferape the Carrots one by 
one, cut off the little Ends and the green Head, and 
when they are done throw them into the cold Water ; 
when they are al] ready, and the Saucepan boils, throw 
them in, and keep it boiling till they are tender. 

Half an Hour is enough for young Spring Carrots ; 
grown Carrots take an Hour, and the large Sandwich 
Kind require two Hours, 

When they are done, take them up, rub them one 
by one in a clean Cloth, flice them carefully, and 
fend them up in a Plate, with fome melted Butter 
poured over them. 


19. Io boil Parfnips. 


For the plain boiling of Parfnips it is to be done 
jut in the Manner as we have fhewn for Carrots, only 
Parfnips 
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Parfnips require more Water than they, or than any 
Root whatever. They require different Time according 
to their Bignefs, and are to be tried by thrufting a 
Fork into them as they are in the Water ; when that 
goes eafily through they are done enough, and are 
to be ferved up, if eaten plain, with melted Butter. 

But a much better Way is this. When they begin 
to be tender take them up, fcrape them over again, 
make them thoroughly clean, throwing away all the 
hard, damaged, and fticky Parts. Put what is fine into 
a Saucepan, add to it fome Milk, fet them over a 
gentle Fire when there is not the leaft Smoke, and ftir 
them continually that they may not burn. When they 
are well mixed, and thoroughly tender, put in a Piece 
of Butter and a little Salt ; let them ftew a Minute or 
two more, and then take them up and fend them 
to Table. 


20. To boil Turnips. 


Turnips bear boiling with Meat better than any 
other Root whatever, becaufe they have no remark- 
able Tafte, and are very clean; therefore they may be 
boiled either thus or feparately. 

When boiled with the Meat they are to be pared, 
_ and the Top and Bottom Rind cut off, and put in when 
it has boiled fome'Time. When they are foft they are 
to be taken up, then drained, and mafhed witha little 
Butter and Salt. 

When they are boiled feparately the beft Method is 
this. Choofe young, nice, and tender Turnips, pare 
them pretty thick, and cut off the Top and Bottom ; 
cut the white fine Part into little Squares like Dice 
put thefe into a fmall Saucepan, and juft cover them 
with Water. When they are boiled tender, which is 
foon done, put them into a Sieve to drain, and ther 
math them in a Saucepan with Butter. 


21. Te 
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21. To boil Potatoes. 


Chufe middle-fiz’d Potatoes for boiling, that are 
perfectly found, and free from Blemifhes ; wath them, 
and then put them into a Saucepan with a very little 
Water ; if it be a little more than covers them it is 
fufficient. Cover the Saucepan, fet it on a moderate 
Fire, and when they have boiled fome little Time look 
at them ; when the Skins crack it is a Sign they are 
enough. Drain the Water from them, and then let 
them f{tand a Minute or two in the Saucepan with 
the Cover on; after that peel them, and lay them 
in a Plate, pour melted Butter over them, and fend 
them up. 

This is the plain Way of ‘eating them, but they 
may be made more agreeable thus. When peeled lay 
them on a Gridiron till they are brown and crifp; fo 
fend them to Table with Butter in a Cup. 

Another Way is thus. When they are boiled and 
peeled put them into a Saucepan with fome fine clean 
Beef Dripping, fhake them about often, for fear of 
burning, and when they are ofa fine Brown, and crifp, 
fend them up well drained from the Fat. 


22. To boil Beet Root. 


Beet Root is of two Kinds, the white and the red ; 
the white is not much ufed, nor is the red fo much as 
it deferves. It is to be boiled exaétly in the fame 
Manner as Parfnips, {craping it perfeétly clean. 

It is of a fine purple Colour, looks well as Gar- 
nifh, and eats prettily in Sallads; but ’tis alfo good 
with Beef or other falt Meats, the Tafte being more 
frefh than of any other Root whatever. There is a 
Method of baking it, which the French principally 
ufe, but it is much better favoured when properly 
boiled. 


N°. VL B CHAP. 
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Cet BiIPs xs 
Of Braling. 


A ae is a Method of Cookery which, being lefs 
important than moft of the others, we fhall treat 
lefs at large; however, that nothing may be wanting 
which can give Variety at a Table, we fhall mention 
one Article in this Way here. 


ART. I. Cutlets a la Maintenon. 


Grate a good Quantity of Bread, and melt ‘a Bafon 
of Butter, then lay fome half Sheets of white Paper 
ready, and begin to prepare the Mutton Chops. Let 
there be a clear fine Fire, and let thefe Chops be well 
cut, of a midling Thicknefs, and fkinned. 

Beat up half a Pound of Veal in a Marble Mortar, 
add to it a Quarter of a Pound of Beef Suet, and fome 
‘Thyme and Winter Savoury ftripped from the Stalks ; 
bruife and mix all together; then grate in a little 
Nutmeg, and break a Blade of Mace fmall and put 
in; add a little Pepper and Salt, and, when all is 
mixed, break four Eggs, beat up the Yolks, and 
mix up this Force-Meat with them. When this is 
ready beat the Chops till they be very flat with a 
Cleaver, ftrew a little Pepper and Salt over them, 
and then roll them over and over in the Force-Meat, 
that as much as can may ftick to them. When they 
are. well covered with this, dip them in the melted 
Butter, and then roll them in the Crumbs of Bread. 
When they are thus thoroughly covered butter the 
half Sheets of Paper, and lay one of the Chops in 
each half Sheet, clofe it up, and cut off what Paper 
is unneceflary, leaving out juft the Top of the Bone 
of each. When thus paperéd lay them on the Gridiron, 
at a good Diftance above the Fire, that they may be 

3 hal 
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half an Hour in doing. When they are enough take 
off the Papers, and lay them in a Dith. 

The beft Sauce for them is very rich Gravy thick- 
ened up. 

This is the Way the late King of France ufed to eat 
his Mutton Chops. 


Colt ey al. 
Of Frying. 


RNS may be confidered, like Broiling, as 
one of the leffer Articles of Cookery, but we fhall 
not be filent concerning any. | 


ART. 1. Io fry Beef Steaks in Ale. 


Beat fome Rump Steaks to make them tender, 
then put into a Stewpan half a Pint of good mild Ale; 
put the Steaks in, and fet them on to fry. 

While they are doing cut an Onion, and fprinkle 
over it fome Parfley and Thyme fhred fmall, grate on 
a little Nutmeg, and fprinkle over all fome Pepper 
and Salt; mix all thefe together, and roll them up in 
a Piece of Butter, roll this in Flour, and, when the 
Steaks are near enough, put it into the Pan; fhake 
all about, that the Butter may melt and the Ingre- 
dients mix themfelves in the Sauce; then let them 
fry a few Minutes more, and ferve them up all toge- 
ther with the Gravy, which will then be of a very fine 
Thicknefs. 


2. Lo fry Beef Steaks with Wine. 


Chufe fome fine tender Rump Steaks, cut off the 
Fat and fet by itfelf,; beat the Lean well, then put it 
into the Pan with a very fmall Piece of Butter. Fry 
them over a gentle Fire, often turning them, and 
pouring our the Gravy as it runs from the Meat. 

X 2 When 
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When the Meat is enough fry the Fat by itfelf, and 
thicken up the Gravy that was poured from the Meat 
in this Manner: Cut a Shallot very fine, put it into 
the Gravy, and fprinkle in fome Pepper and Salt; 
grate in a little Nutmeg, and add half an Anchovy 
cut to Pieces, and a Gill of red Port Wine; boil this 
up together, with a Piece of Buiter rolled in Flour. 
Lay the Fat upon the Lean, and pour this Gravy over 
them in the Difh. 


3. To fry a Lon of Lamb. 


Cut the Loin of Lamb into nice thin Chops, ftrew 
over them a little Pepper, and grate in fome Nutmeg; 
put them into the Pan with a little Butter, and fry 
them till they are enough. Have a little Water boil- 
ing ready. When the Chops are enough Jay them in 
a Difh to keephot. Pour the Fat out of the Pan, put 
in a little boiling Water and a Piece of Butter, and 
fhake in a very little Duft of Flour before the Water 
is put in, then fhake all about, give it a boil or twa, 
pour it over the Chops, and fend them up to Table. 


ur Ap it. 
Of Baking. 


| S is another of the leffer Articles in Cookery, 
but not altogether to be neglected, for it is a 
Source of Variety. , 


ART. I. To bake Mution Chops. 


Butter a Difh, and lay in fome fine Mutton Chops 
firft, fprinkling them over with Salt and Pepper; 
‘break fix Eggs, feparatethe Whites, and beat up the 
Yolks, put to them four Spoonfuls of Flour, and a 
little Milk ; let there ftand by a Quart of Milk, and 

by 
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by Degrees get it all into the Eggs and the Flour. 
When thefe are well mixed grate in fome Ginger, and 
ftrew over the Top a little Salt ; work thefe alfo in, 
and then pour the whole over the Steaks; fend them 
to the Oven, anda moderate Heat in half an Hour 
does them. 


2. To bake Lamb with Rice. 


Set on a Quart of good Gravy over a flow Fire in 
a Stewpan, and put into it half a Pound of Rice and 
two Blades of Mace, and about a Quarter of a Nut- 
meg grated; let this ftand ftewing till the Rice grows 
foft and looks thick; then break fix Eggs and beat 
up the Yolks. Take the Stewpan off the Fire, ftir 
in a Pound of Butter, and afterwards the Yolks of 
the Eggs. 

As this is preparing lay down a Neck and Loin of 
Lamb to a moderate Fire; when they are half roafted 
take them off the Spit, and cut them into Steaks. 
Melt fome Butter, and fet it by you in a Bafon; 
butter the Infide of a deep Dith all over, then dip 
the Steaks in the melted Butter, ftrew a little Pepper 
and Salt over them, and lay them in the Difh; pour 
over them firft the Gravy that ran in cutting them, 
then the whole Mixture juft made in the Stewpan, 
and, laftly, beat up the Yolks of three more Eges, 
and pour this.over the whole. Send it to the Oven, 
and let it ftand forty Minutes; it will be perfectly done 
jn that Time, andis avery elegant Dith. 


COTA Paw x 1 
Of Sauces. 


ART. I. Celeri Sauce with Cream. 
NAS es a Bunch of Celeri very clean, cut it 


into thin Slices, and fet it over the Fire in a 
Saucepan with a little Water, to ftew till it is per- 
fectly 
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fectly tender, then put in a Blade of Mace, erate in 
a little Nutmeg, and add a Piece of Butter rolled in 
Flour, and half a Pint of Cream; fthake them round, 
and boil them together. When it is near done, pour 
in a Glafs of white Wine and a Spoonful of Catchup. 
Let it once boil up and it is done. 


2. Liver and Mufbroom Sauce. 


Chop fome Parfley very fine, and mix it with the 4 
Liver of the Fowl, bruife them very well together, 
then cut into fmall Pieces fome pickled Mufhrooms 
and fome frefh ones, or, if the freth cannot be had, 
the pickled alone will do; mix thefe with the Livers ; 
add to thefe two Spoonfuls of Catchup, a Glafs of 
white Wine, and a Quarter of a Pint of rich Gravy. 
Laft of all put in a Piece of Butter rolled in Flour, 
and, when all is thoroughly mixed together, it is 
enough. 

This is very proper for roafted Fowls. 


3. Lemon Sauce. 


Pare a fine Lemon, cut it into thin Slices, then 
pick out the Kernels, and chop it very {mall ; bruife 
the Liver of the Fowl very well, mix it with this Le- 
mon, and by Degrees put in three or four Spoonfuls 
of very rich Gravy; melt fome Butter very well, 
then pour in this other Mixture, give them a boil up, 
and fhred ina little of the Lemon Peel very fine. 

This is excellent with boiled Fowls. 


4. Shalot Sauce for roaft Fowl. 


Put into a fimall Saucepan three Spoonfuls of 
Water; and half a dozen Shalots cut very {mall; 
let them boil up, then add two Spoonfuls of Vinegar 
and two of white Wine; ftrew in a little Salt and 
Pepper, and let it boil up once again and it will be 
enough. 

This is very good for roafted Fowls. 

5. Sha- 
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5. Shalot Sauce for boiled Mutton. 


Cut four Shalots very fine, put them into a fmall 
Saucepan with two Spoonfuls of the Liquor the Mut- 
ton is boiled in; let them boil up a little, then put in 
two Spoonfuls of Vinegar, a little Pepper and Salt, 
and a Piece of Butter rolled up in Flour; hake all 
together, and let it once boil up and it will be 
enough. 


Cr Ae eex Lv 
Of Soups and Braoths. 


ART. I.. Beef Broth. 


ny *° H and clean a Leg of Beef thoroughly, 
put it into a Pot witha Gallon of Water, firft 
cracking the Bone in three or four Places; let it boil 
well, and if any Scum rifes take it carefully off. 
When it is near done put in four Blades of Mace, a 
Bunch of Parfley, and a Cruft of Bread; let it con- 
tinue boiling till it is perfectly tender ; then make a 
Jarge ‘Toaft, cut it into Dice, and Jay the Meat in the 
Difh, pour in the Broth along with it, and put in 
the Bread that is toafted and cut for that Purpofe. 


2. Hare Soup. 


Set on a large Stewpan with a Gallon of Water, a 
Bundle of fweet Herbs, and a little Salt; put in a 
Hare cut into {mall Pieces and wafhed perfectly clean, 
and with it a Knuckle of Veal with the Bones well 
broken, and a good Cruft of Bread; let thefe ftew 
together. 

When they have ftewed a little take out three or 
four {mall Pieces of the Hare, which muft be ee 

or 
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for browning of the Soup. When the Gravy is good 
and rich add this, and put it into a Dith with crifp 
Bread, garnifhed with boiled Spinage and Turnips. 


3. Gravy Soup. 


Set on a Pot with two Gallons of Water, beat and 
hack to Pieces a Pound of Beef, a Pound of Mutton, 
and a Pound of Veal. Beat an old Cock in the fame 
Manner, breaking all the Bones ; put in a Carrot fplit 
and cut into Slices, a Cruft of Bread well toafted, a 
Bundle of fweet Herbs, and an Onion. 

Let thefe boil up fome Time, then put in a Tea 
Spoontul of Pepper, the fame Quantity of white 
Pepper, four Blades of Mace, and four Cloves. Co- 
ver this up, and let it ftew. Let the Fire be flow, and 
keep it on till half is boiled away ; then ftrain of the 
Soup, put it into a large Saucepan, and add to it four 
Heads of Celeri, an Ounce of Morels and Truffles, and 
three Spoonfuls of fine Rafpings. Add alfo the Hearts 
of four young Savoys, half a dozen Cocks-Combs, 
and a {tewed Ox’s Palate. Set it on the Fire, and let 
it fcimmer gently for two Hours. When it is near 
done fry fome Force-meat Balls, and fry alfo a 
French Roll. Put thefe into the Dith, pour. in the 
Soup hot, and fend it up to Table. 


4. Chefnut Soup. 


Set on a Saucepan with three Quarts of Water, put 
in nalf a Pound of Beef, and the fame Quantity of 
Veal and Mutton, with a Bundle of fweet Herbs and 
a Blade of Mace; ftew them down. 

While thefe are boiling, roaft threefcore Chefnuts, 
peel them, and put them into a Saucepan with half a 
Pint of Water; fet them over a gentle Part of the 
Fire, well covered, to foften by ftewing. 

Take off the other Saucepan, {train off the Broth, 
and when the Chefnuts are a little foft pour it to them, 
{et them upon a moderate Fire, well covered, to ftew, 

While 
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While this is doing, cut a good Slice of Ham, put 
it into a Marble Mortar, and beat it to Pafte; put in 
a Pigeon and a Pound of Veal, beat thefe alone with 
it; then throw in three Blades of Mace, an Onion, 
fome Thyme {tripped from the Stalks, and ten Corns 
of Pepper. 

Beat all thefe together, and cut half a Carrot into 
{mall Pieces; put this on a Plate, fet ona Stewpan, 
cut fome thin Slices of fat Bacon, and lay them on 
the Bottom; over them put this Mafh, rolled out, 
and ftrew on the Carrot at Top. 

_ When the Meat begins to ftick to the Pan pour in two 

Quarts of the Broth and a Cruit of Bread, ftew it till 
there is not above a Quart left, then {train it off 3; add 
the Chefiuts and a little Salt, and let it ftew. 

In the mean Time, clean a Couple of Pigeons, put 
them in to ftew, and a French Roll alone with them 
crifp. When the whole is enough, take out the Roll, 
lay that in the Middle of the Dith, pour the Soup to 
it, and lay a Pigeon on each Side. 

The proper Garnihh for this Dith is roafted Chefnuts 
Jaid round it hot. 


Cor A Pog V 
Of Gravies. 


A , 7 E are now about to enter on Made Dithes, 
and we premife the Article of Gravies as ne- 
ceflary to them. 


ART. I. Soup for Gravy. 


Set on a Pot with three Gallons of Water, put in a 
Leg of Beef, cleaned, and with the Bone cracked in 
feveral Places ; put in a Spoonful of Pepper, a Bundle 
of fweet Herbs, five Cloves, and a little Salt. Let 
it ftand on a moderate Fire ftewing till there is not 

N°, VI, Y above 
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above. a Gallon left; then boil it up brifkly for two or 
three Minutes, and then ftrain it off. 

This is a Sort of univerfal Foundation for other 
Gravies; it is not to be ufed alone, but fhould be 
kept in Readinefs for the making of the others. We 
fhall fhew the Method of ufing it in the following 
Chapter. 


2. Strong Gravy. 


Set on a Stewpan with a Slice of Bacon laid in it, _ 
lay upon this a Pound of Beef in very thin Steaks, - 
cut an Onion, and flice half a Carrot; put thefe in; 
then put in an Anchovy, a Bundle of {weet Herbs, a 
Blade. of Mace, and two Cloves; grate in a little 
Nutmeg, and add a Cruft of Bread and ten Corns of 
whole Pepper. Cover the Stewpan, and fet it on a 
flow Fire, lec it ftand fix Minutes, then add to the 
Ingredients a Quart of the Soup for Gravy juft de- 
{cribed; cover it up, and boil it till half is wafted. 

This will be a very rich high Sauce, of a brown 
Colour, and very fine Flavour. It is fit for Fith, 
Fowl, or a Ragou. 


3. Veal Gravy, 


This never can be tnade in Perfection but when a 
Partridge is to be had, to heighten the Flavour; it 
is to be done thus. 

Set on a Stewpan with two Quarts of Water, beat 
a Pound and a half of Veal to Pieces, then put it into 
the Pan with a Bundle of fweet Herbs, a Couple of 


Blades of Mace, and ten Corns of Pepper ; let it boil 


half an Hour, then add a Partridge chopped to 
Pieces, and let it boil till ir is enough. 

Veal Gravy, or Mutton Gravy, may be made thus, 
without any Addition; but the Partridge vaftly im- 
proves either. 


4. Lif 
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4. Fifh Gravy. 


Skin and clean four good Eels, cut them to Pieces, 
and put them into a Saucepan with a Pint and half of 
Water, let them boil a little, then put in two Blades 
of Mace, ten Corns of whole Pepper, a Bundle of 
_fweet Herbs, a Piece of Bread toafted brown, and 
fome Lemon Peel; let them all boil together till it is 
very rich. ‘Then put into another Saucepan a Piece 
of Butter; melt it, drudge in fome Flour, tofs it 
about till it is brown, and then ftrain off the Gravy 
and put to it. Make all mix well over the Fire and 
it is enough. 


5. Veal Gravy for white Sauce. 


Set ona Saucepan with a Quart of Water, put ina 
Pound of Veal cut into fmall Pieces; add an Onion, 
a Bundle of fweet Herbs, a Cruft of Bread, a Blade 
of Mace, two Cloves, and ten Pepper Corns; let it 
be covered and fet over a moderate Fire, boil it till 
3 Liquor is rich and good, then ftrain it off for 

C. 


tS BEN ere. 8 
Of made Daufhes. 
ART. I. To fiew a Turkey. 


T O finifh this Difh in the compleat Manner, let 
& there be fome little French Loaves baked, about 
the Bignefs of a large Egg, and fome very rich Gravy 
made in Readinefs. Chufe a fine Turkey, let it be 
drawn, and nicely picked; put an Anchovy, a Sha- 
lot, and a Sprig of Thyme in the Belly, and fill the 
Skin of the Breaft with Force-Meat, fuch as was 

b ae before 
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before defcribed for the making of Balls; then lard 
the fore Part of the Body with thin Slips of Bacon. 

‘When it is thus ready, fet a Stewpan over the Fire 
with a large Piece of Butter; when that is melted put 
in the Turkey; turn it as it fries, that it may be 
brown all over, then take it out; put it into a {mall 
Pot that will ju well hold it, and pour in the rich 
Gravy till it juft covers it: Then add two Blades of 
Mace, four Cloves, and a Bundle of Thyme, Sweet 
Marjoram, and Winter Savoury, with a dozen Corns 
of whole Pepper; cover the Pot clofe, and let it all 
ftew together for an Hour. Then take out the Turkey, 
and keep it hot by the Fire covered, Strain off the 
Gravy, and boil it away to a Pint; then add a Glafs 
of red Port Wine, the Yolks of two Eggs, and 
about an Ounce and half of Butter rolled in Flour. 
Set all over the Fire, and ftir it about till it is well 
mixed, rich, and thick; then put the Turkey in a 
Difh, and pour this over it. 

While this is doing ftew fome Oifters, cut of the 
Tops of the little French Loaves, and {coop out the 
Crumb; fry them to a fine brown, fill them with the 
{tewed Oifters, and lay them round about the Dith for 
Garnifh. 


2. Wild Ducks flewed. 


Lay down the Duck to the Fire, as if for roafting ; 
when it has been down feven Minutes take it up, lay 
it it ina Difh, and carve it, but don’t take any Piece 
off, only loofen all the Joints, make all the Cuts, and 
leave the whole hanging together. 

_ _ Squeeze a good Lemon over the Duck thus cut, 
that the Juice may get into all the Openings, and 
{trew fome Pepper and Salt over it. Turn the Duck 
Back upwards, lay a Plate upon it, and {queeze ir, 
but not too hard; then pour about three Spoonfuls of 
mace Gravy into the Difh, and cover it clofe with an- 
other Dith, fet it over a Chafingdith of Coals, and 
when 
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when it is juft done heat a little red Wine and put 
to it; then fend it up garnifhed with Lemon. 

There are Methods of dreffing the Woodcock, 
Snipe, and the like, in different Ways, which may be 
feen in the eighth Chapter ; we here {peak only of made 
Difhes, under which Head this will moft properly fall, 
as it is prepared partly by roafting and partly by boiling. 


3. To boil a Duck with Onions. 


Boil a Duck in a large Quantity of Water, fkim it 
carciully at Times, and thus it will be of a fine Co- 
lour ; for if it either be boiled in too little Water, or 
the Scum boil down upon it, it will be fouled. Half 
an Hour will compleatly boil it. 

While the Duck is doing, the Sauce muft be 
finifhed in this Manner: Let the Onions be peeled, 
and let there ftand a Bowl of Water near, into which 
they are to be thrown one by one as they are done. 

When taken out of this Bowl they muft be cut into 
Slices, and boiled in Milk and Water. If they are 
fet on at the fame Time with the Duck they will be 
juft ready with it, for half an Hour boils one as well 
as the other. 

When they are foft drain them in a Sieve, bruife 
and chop them to Pieces, and put them into a fmall 
Saucepan ; fhake a little Flour over them, put in four 
Spoontuls of Cream, and a Piece of Butter rolled in 
Flour ; ftew thefe together till they are thick and well 
mixed, then the Sauce is ready: Lay the Duck in the 
Dith, and pour the Sauce all over it. 

The fame Method is to be ufed for fmothering a 
Rabbit with Onions; and in that Cafe the Head of 
the Rabbit muft be cut off, fplit, and laid on the two 
Sides of the Dith. 


4. Lo boil Ducks the French Way. 
Put into a Saucepan well tinned a Pint of rich Gravy, 


put to this fifteen reafted Chefauts clean peeled, let 
them 
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them flew a little, then add a few Leaves of Thyme 
{tripped from the Stalks, a couple of {mall Onions 
fhred to fine Pieces, half a dozen Grains of whole 
Pepper, and half a Race of Ginger. Let thefe ftew 
for fome Time, then fet them off the Fire. 

Let a fine Duck be clean picked, and larded with 
thin Slips of Bacon, fpit it, and roaft it till it is about 
half done, then put it into the Saucepan of Gravy ; 
let it ftew ten Minutes clofe covered; then open the 
Saucepan and put in twelve large Oifters without their 
Bearcs, the Cruft of a French Roll, and half a Pint 
of red Wine. Let this ftew together a few Minutes 
longer, and it will be enough. Lay the Duck in a 
Difh, and pour the Sauce over it. 


5. Duck ala Mode. 


Put into a Stewpan half a Pint of rich Gravy, a 
Bundle of fweet Herbs, before defcribed, a Couple of 
Shalots, and an Anchovy cut into four or five Pieces ; 
let thefe ftew a little together gently. ? 

Cut a Duck into Quarters, fet on a Stewpan with 
a Bit of Butter, throw in the Quarters and fry them 
brown; when they are well browned pour off the Fat 
and pour in the Gravy ftrained from the Herbs and 
other Ingredients, ftew this together a little, then 
open it, and put in a Quarter of a Pint of red Wine ; 
let it ftew till the Duck is enough, then take it out, — 
boil up the Gravy to a Thicknefs, and fcum the Fat — 
carefully off feveral Times; put the Duck in a Difh, — 
pour this over it, and garnifh with Lemon. | 


6. To Pretp Giblets. 


Firfl make a Pudding thus: Steep the Crumb of — 

a French Roil in Milk, chop a couple of hard Eggs — 
very fine, chop fome Sage alfo very fine, mix the 
Sage and Egg with the Bread and Milk, and fprinkle — 
into it fome Pepper and Salt; grate on a little Nut- © 
| meg, — 
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meg, and pour in laft of all a little melted Butter ; 
ftir and mix all together, and let it ftand ready. 

Scald the Giblets, and pick and wath them very 
clean, then wipe them dry; cut the Head in two, 
break each of the Pinions alfo in two, cut off the 
Noftrils, cut the Liver in two, and cut the Gizard 
in four ; cut the Neck alfo in two Pieces, and flip off 
the Skin; tie up one End of each Piece of the Skin, 
and then fill them both with the Pudding made for 
that Purpofe; when full tie them up tight at the 
other End, and then all is ready for ftewing. 7 

Put into a deep Stewpan a Quart of weak Gravy, 
with a Bundle of fweet Herbs, an Onion, fome whole 
Pepper, two Blades of Mace, and the Peel of a Quarter 
of a fmall Lemon, and add four Cloves tied up loofe 
in a Piece of Muflin; put the Giblets all in, and let 
them ftew till they are thoroughly tender; then toaft 
a French Roll brown on all Sides, and put it in, 
When there is no more Gravy than is fufficient ftrain 
it off through a Sieve, lay the Roll in the Middle of 
a Difh, put the Giblets round it, cut the two Pud- 
dings into Slices and lay them round, and then pour 
in the Gravy. 


7. To drefs a falt Goofe and Cabbage. 


Salt a grown Goofe carefully, and let it lie in the 
Salt ten Days, then boil it. An Hour and a Quarter 
is the full Time it will require. 

While the Goofe is boiling, -boil a fine clofe Cab- 
bage; when it is tender take it out of the Water, 
mafh it up in a fmaller Saucepan, with Butter, Salt, 
and a little Pepper; lay the Goofe in a Dith, and 
pour the Cabbage thus prepared over it. 


8. To drefs Pigeous a Soliel. 
This 1s a very extraordinary Dith, but an exceeding 


good one, and very eafily prepared, 
| Take 
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Take half a Pound of Veal, a Quarter of a Pound 
of Mutton, and two Ounces of Beef, cut them very 
fmall, put them together into a Marble Mortar, and 
beat them to a Pafte, ftrew in a little Pepper and 
Salt, and beat it up again; then add two Blades of 
Mace, and once more beat it together. Let this 
ftand ready. 

Break three or four Eggs, feparate the Yolks, and 
beat them up without any Mixture, and fet by you in 
a Plate a Quarter of a Pound of grated Bread, and 
two Ounces of Flour mixed well together. Set ona 
Stewpan with a very fmall Quantity of rich Gravy, 
tie up four Cloves in a Piece of Muflin, throw them 
in, and throw in the Pigeons ; let them ftew here till 
they are pretty well done, then take them up and lay 
them on a warm Difh. | 

Set on another Stewpan with a large Quantity of 
fine Beef Dripping, make it boil, take the Pigeons 
from the Difh one by one, roll them all over in the 
bruifed Meat, then dip them into the Yolk of the 
Eggs, and turn them about in it till they are well 
wetted, then ftrew them over with the Bread and 
Flour, and put them into the boiling Dripping; let 
them remain in it till they are finely brown, then put 


them in a Difh, and garnifh with fried Parfley. 
9. Pigeons ina Hole. 


Mix a Quart of Milk, five Eggs, and five Spoon- 
fuls of Flour into Batter, fhred fome Mace very fine, 
mix with it fome Bay Salt and Pepper, rub all well 
together. Seafon the Pigeons with this, put a Piece 
of Butter in the Belly of each, and lay them one by 
another in a Difh, pour the Batter over them, and 
fend them to the Oven. Let them be baked pretty 
much, that all the Tafte may be mixed together, and 
fend them upto Table in the Difh wherein they came 
from the Oven, fet upon another. 


9. To 
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10. To few Pigeons. 


Put into a Stewpan a Quart of rich Gravy, put to 
it four Pepper Corns, two Blades of Mace, an Onion, 
a Bundle of fweet Herbs, and a little frefh Lemon 
Peel fhred fine; let thefe ftew a little together, and 
then fet them by. 

Strip off the Leaves of fome Thyme and Sweet 
Marjoram, put to them fome Pepper and Salt, a 
couple of Cloves bruifed, and one Blade of Mace. 
When this is all mixed thoroughly together roll it in 
Butter, and having picked the Pigeons and drawn 
them, put a Piece into each of their Bellies; {pit them, 
lay them down to the Fire, and half roaft them frft, 
tying up the two open Ends. 

When they are half roaftéd take them hot from the 
Spit, and put them into the Stewpan of Gravy; let 
them ftew fome Time, then open the Pan and put in 
a Quarter of a Pint of ftrong white Wine, a dozen 
pickled Oifters, and two dozen pickled Mufhrooms ; 
Jet all ftew together fome Minutes longer, and, when 
the Pigeons are enough, thicken it up with Butter 
and the Yolks of Eggs according to the Quantity, 
and garnifh the Dith with Slices of Lemon. 


11. A Pupton of Pigeons, 


Chufe tender Squab Pigeons of the large and fine 
Breed, pick them and draw them carefully ; make a 
Jarge Quantity of Force-Meat according to the Re- 
ceipt before given, roll out a Piece of it flat, butter a 
Diih well, and lay this flat Cake of Force-Meat in 
the Bottom; cut thin Slices of Bacon and fpread them 
over the Force-meat; then lay in the Pigeons, and 
let there be juft as many as will lie clofe in the Difh 
without riding upon oneanother. Upon the Pigeons, 
and in the Spaces between them, lay Coxcombs, an 
Ox’s Palate boiled tender, and a Sweetbread cut to 

N*, VI. ie Pieces, 
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Pieces, and over thefe fpread fome Tops of Afpara- 
gus cut fmall, forme Mufhrooms, and the Yolks of 
Egos boiled hard. 

When the Difh is thus filled roll out another Piece 
of Force-meat and cover it.entirely with it; fend it to 
be baked, and, when done, turn it into another Difh, 
and pour round it fome of the richeft Gravy that can 
be made according to the Receipt before given. 


tas To boil Woodcocks. 


Cut a Pound of lean Beef into fmall Pieces, and fet 
it on in a Saucepan with two Quarts of Water, add to 
it a Sprig of Thyme and another of Winter Savoury, 
and an Onion cut to Pieces, and when it has boiled 
fome Time put in two Blades of Mace, four Cloves, 
and about a dozen Corns of whole Pepper ; boil ali 
thefe together lightly covered till half is wafted, then 
ftrain it off. © This will be a tolerable rich Gravy par- 
ticular for this Purpofe. 

The Gravy being put into another Saucepan, draw 
the Woodcocks and: lay by the Guts and other En- 
trails on a Plate, put the Woodcocks into the Gravy, 
and boil them covered for twelve Minutes. ‘This 
will do them enough. 

As foon as the Woodcocks are fet on to boil, chop 
the Guts and Liver fmall, put them into a little 
Saucepan, adda couple of Blades of Mace, and pour 
on them five or fix Spoonfuls of the Gravy from the 
other Saucepan. | 

In the mean Time alfo take the Crumb of a ftale 
Roll, rub it fine in a Cloth, and fry it crifp in 
frefh Butter. “Set thefe~Crumbs in a Difh before 
the Fire. : a 

Put to the Guts in the fmall Saucepan half a Pint 
of the Gravy from the Woodcocks, a Glafs of red ) 
Port, and a Piece of Butter rolled in Flour; fet all 
over the Fire, and.fhake it often till the Butter is” 
thoroughly melted, then put in the Crumbs, .and- 

fhake 
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fhake the Saucepan once round: Allis now ready ; 
take up the Woodcocks, lay them in a Difh, and 
pour this Sauce over them. Garnith the Dith with 
Lemon. . 

Snipes may be boiled exaétly in the fame Manner 
as Woodcocks, only allowing lefs of all the In- 
eredients, | 


13. Water Sokey. 


Clean a Parcel of very fmall Flounders, and cut 
the Fins off clofe; put them into a Stewpan with jutt 
enough Water to cover them; fprinkle in a little Bay 
Salt, and a Bundle of Parfley 5 boil them till they are 
enough, then fend all up together in a deep Dith, 
the Fifh, Water, and Parfley; and fend up Parfley and 
Butter ina Cup. 

This feems a very infipid Dith in the Defcription, 
but there is fomething very pretty in the Tafte of 
{mall Fifth this Way. 


14, Stew'd Eels and Broth. 


This is a Difh of the Water Sokey Kind, but fome- 
what richer, not only from the Nature of the Fith, 
but having fome Addition of Ingredients. 

Clean and gut a Parcel of {mall Eels, wath them in 
feveral Waters, and put them into a Saucepan with 
juft enough Water to cover them; let them ftew foftly 
for fome Minutes, then put in a Cruft of Bread, and 
two Blades of Mace; cover them again, and let them 
{tew till they are enough; then fend them up ina 
Dith with their Broth, and fend up melted Butter in 
a Cup to eat with them. The Kroth is rich and 
pleafant. 


15. To boil Soals the French Way. 
Put into an earthen Dith a Quart of Water, half 


a Pint of Vinegar, and a little Bay Sait; fet this by 
| Z2 you. 
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you. Clean a Pair of Soals, and, when cleaned, put 
them into this Liquor ; let them lie there two Hours ; 
at the End of this Time take them out, lay them on 
a Cloth, and wipe them perfectly dry. 

Put into a Stewpan a Pint of ftrong white Wine, a 
Sprig of Thyme, the fame of Sweet Marjoram and 
Winter Savoury, and an Onion with four Cloves 
ftuck into it; lay the Soals in this, fprinkle in a very 


little Bay Salt, and cover them up. Let them‘ftew — 


till they are enough, then take them out, lay them 
ona Difh, put into the Liquor after it 1s {trained off a 
Piece of Butter rolled up in Flour, and thicken it for 
Sauce; pour it over the Soals, and fend them up. 

A Turbot may be dreffed in the fame Manner, but 
a {mall one is molt proper. The Garnifh is Lemon 
and Horferadith. 


16. To butter Lobfters. 


Set on a Lobfter to boil; when it is about half 


done take it out of the Water, break the Shell, take — 


out all the Meat, and cut it very fmall; take out the 
fine Part of the Body, put this into a fmall Saucepan, 
add to ita large Spoonful of white Wine, ftir it about 
till it is thoroughly mixed, and then put in the Fifh 


cut to Pieces; ftir all this together, put in a Blade of © 


Mace, fprinkle over a little Pepper and Salt, and pour 
in a {mall Glafs of the fame white Wine. Leet all this 
ftew together well covered up for about five Minutes, 
then open the Saucepan, pour in one Spoonful of Vi- 
negar, and put in alfo a Piece of Butter as big as a 
Walnut; fhake it about ; when the Butter is melted, 
add-a Tea-fpoonful of fine Sugar powdered, and as 


much grated Bread as will bring it to a due Thicknefs 5 __ 


{tew it a little longer that the Bread may not eat raw, 
and ferve it up. | 
While this is doing the Chine of the Lobfter may 
be cutin four, peppered, falted, broiled, and laid on 
the Sides of the Difh by Way of Garnith. 
A Lob- 
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A Lobfter may be buttered in the following Way 
likea Crab, but this fs better. 


17. To butter a Crab. 


Pick all the Meat out of a couple of middle-fized 
Crabs as they fell them ready boiled at the Fifh- 
mongers; chop it all together that it may be {mall 
and perfectly mixed, put it into a Saucepan, and mix 
with it four Spoonfuls of {trong white Wine, and 
two Spoonfuls of Vinegar ; grate in a little Nutmeg, 
and then fet it over the Fire, and let it boil a little. 

While this is heating melt half a Pound of Butter, 
cut an Anchovy fmall, beat up the Yolks of two 
Eggs, and mix thefe and the Anchovy with the But- 
ter; when thefe are mixed pour in the Crab out of 
the other Saucepan, fet them over the Fire together, 
and let them heat thoroughly. 

While this is heating make a thin nice Toaft, well 
browned, but not burnt, cut it out into a great many 
{mall three-corner’d Pieces; put the Shell of the Crab 
into the Middle of a large Difh, and fet four Saucers 
round it; pourthe buttered Crab partly into the Shell 
and fome into each Saucer, and itick three Pieces of 
Toaft upright in the Middle of each. 


18. To fcollop Oifters the common Way. 


Grate a good Quantity of Bread to Crumbs, and 
fet ready a proper Number of Scollop Shells; put 
into aSaucepan a Pint of frefh-open’d Oilters with their 
Liquor, add two Blades of Mace, and, ftting them 
over the Fire, let them ftew fome Minutes; when 
they are near enough put in a Piece of Butter rolled 
in Flour, and fet the Saucepan on again till the But- 
ter is melted and the whole thickened up; then pour 
out thefe Oifters into the Scollop Shells, filling each 
three Parts full, then cover them with the grated 
Bread and prefs it down, fet them before the Fire, 

and 
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and brown them with a hot Iron till they appear to be 
done enough. : 


19. To fcollop Oifters the nice Way. 


Rub to Crumbs a good Quantity of Bread in a clean 
Napkin, let this lie ready; fet a Gridiron at a cood 
Diftance over a ftrong and clear Fire ; open a’ Parcel 
of fine Oifters, put them into Scollop Shells, and, 
when they are fufficiently filled, fet them on the Grid- 
iron and let them ftew of themfelves till they are 
pretty well done, then cover them with Crumbs of 
Bread and fet them before the Fire in a Tin Oven ; 
turn them at Times, and bafte them with Butter, 
Let them {ftand thus till the Bread is thoroughly 
brown. , 


20. Io frew Scollops. 


Put into a fmall Saucepan a Pint of Water and half 
an Ounce of Bay Salt; open the Scollops and put them 
into this Lipuor, fet them over the F ire, and boil 
them till they are enough; then put into another 
Saucepan a Quarter of a Pint of the Liquor, the fame 
Quantity of white Wine, and two Spoonfuls of Vi- 
negar; add two Blades of Mace, two Cloves, and 
four Corns of whole Pepper; put in the Scollops taken 
out of the other Saucepan, ftew them well, and to- 
ward the End add a Lump of Butter as big as a {mall 
Egg, rolled in Flour; fhake this well in, then fqueeze 
in the Juice of a Seville Orange; let the whole have 
one good heating together, and then put them into a 
Difh with toafted Sippets. 


21. Lo rageu French Beans, 


Boil fome young French Beans till they are tender, 
then fet them by to drain. Set a Stewpan over the 
Fire, throw in a Piece of Butter, let it melt, then 

drudge 
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drudge in a little Flour, peel a large Onion, cut it 
into thin Slices, throw it in, and fry it till it is very 
browa. Beat up the Yolk of an Ego in half a Tea- 
Cup of Cream, let this ftand by, put the drained 
French Beans into the Stewpan, and grate in a little 
Nutmeg; ftrew over them a little Pepper and Salt, 
and then fhake them well about. When they are well 
mixed, and thoroughly hot, put in the Egg and 
Cream, and then fhake them about over the Fire two 
Minutes. They will thus mix thoroughly together, 
and be well heated; then difh them up, for the Table. 


22. A Fricaffee of Artichoak Bottoms. 


Lay a Parcel of dried Artichoak Bottoms in warm 
Water, let them lie till the Water is cold, then pour 
that away, and put on frefh. When that is cold, do 
the fame again ; repeat this four Times, every Time 
ufing frefh Water; then takethem out, and lay them 
on the Bottom of a Sieve to drain. Put into a Sauce- 
pan a fufficient Quantity of Cream, and a good Piece 
of Butter in Proportion. Set this over the Fire, 
fhake it only one Way, and the Butter will melt in - 
in the Cream, and mix without boiling. When it is 
well melted put in the Artichoak Bottoms, let. them 
ftew a little, and when they are done enough difh 
them up. The warm Water dreffes them fo tar, that 
a very little ftewing is fufficient. 


23. Lo fry Chardoons. 


Cut the Chardoons to about a Span long, and ftring 
them carefully ; tie them up in Bundles like Afpara- 
eus, boil them till they are tender, then take them 
up, and lay them to drain. Set on a Stewpan with 
fome frefh Butter ; when the Chardoons are drained, 
flour them a little, and when the Butter is melted 
throw them in, fry them till they are brown, take 
them up, and lay them in the Difh; melt fome But- 

ter 
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ter with half a Glafs of red Wine and a little Pepper 
and Salt, and pour it over them in the Dith. 


24. Broiled Eggs. 


Cut an even Slice round a Quartern Loaf, toaft it 
carefully, butter it, and drop a little ‘hot Water over 
it to foften it a little. Lay this Toaft in a Dith, break 
eight Eggs, and let them fall one by another on the 
Toaft. Heat a Salamander in the mean Time, or, 
for fo {mall a Difh, a Fire-fhovel will do, but it muft 
be red hot; hold it over the Eggs, moving it about a 
little till they are done, then {queeze a {mall Orange 
over it, and grate a very little Nutmeg; draw the 
Shovel once more over it, and then fend it up to 
Table. : | 


25. Jf Fricaffee of Eggs. 


Boil half a dozen Eggs hard, take off the Shells, 
and cut them into Quarters. Put into a Saucepan 
half a Pint of Cream and a quarter of a Pound of frefh 
Butter ; melt the Butter carefully in the Cream, and 
it will be very thick and fmooth; lay the Eggs, cut 
into Quarters, in aDifh, and pour this Sauce over them. 


26. ges and Lettuce. 


Pour a Quart of boiling Water upon three Cabbage 
Lettuces, the outer Leaves being taken off. When 
the Water is half cold, take out the Lettuces, drain 
them, cut them to Pieces, put them into a Saucepan, 
and, adding a Piece of Butter, ftew them a little to- 
gether; then grate in a little Nutmeg, and fprinkle 
over them a {mall Quantity of Pepper and Salt ; chop 
and break the Lettuces well in the Butter, and fet 
them upon a moderate Fire half an Hour. 

While they are doing, fry fome Eggs in Butter, 
Jay the Lettuce in a Dith, and place the Eggs upon 

| it. 
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it. Garnifh the Sides of the Dith with Slices of Se- 
ville Orange. 


27. Celeri in Cream. 


Clean fix or eight Heads of Celeri, cut them into 
Lengths of two or three Inches, and boil them till 
they are tender; pour away the Water, and fet the 
Celeri to drain. 

Put into a Saucepan half a Pint of Cream and the 
Yolks of four Eggs beaten up, grate in a little Nut- 
meg, and {prinkle i in a little Bafket Salt ; then put in 
the ( Celeri, fetit over a gentle Fire, let it flew a lictle, 
and pour it together into a Dith. 


28. To make Mutton Harrico. 


Cut a Loin of Mutton into thick Chops, flour them, 
and fry them in a Stewpan with Butter till they are 
browned on both Sides, then pour out the Fat. Pour 
in a {mall Quantity of boiling Water, and afterwards 
more, till the Meat freely fwims in it; then put in 
thirty Chefnuts fhelled, the Hearts of five Lettuces, 
the Hearts of half a dozen Onions, two Carrots, and 
as many Turnips cut like Dice, a Sprig of Thyme, 
and the fame of Savoury, two Blades of Mace, fome 
Pepper and Bay Salt, and two Cloves; cover it up, 
and fet it on a moderate Fire; let it ftew a couple of 
Hours, then take off the Fat, and fend it up together. 


29. To huff a Shoulder of Mutton. 


This is a Difh to be fent up with made Gravy, and 
garnifhed with Rorfe-radifh. The Method of doing 
it is this, 

Open a dozen good large Oiiters, and fave the Li- 
quor by itfelf ; boil three Ege gs hard as if for a Sallet, 
then chop fiscal three Ounces of Beef Suet, grate to 
it the fame Quantity of Bread, rub thefe together, 

Ne. VIL. Aa and 
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and break the Yolks of the hard Egos among it. Add 
the twelve Oifters, and work all together with the 
Hands; then cut three Anchovies fmal!, fhred half 
an Onion, and mix thefe with the reft. Laftly, grate 
in a third Part of a Nutmeg, fprinkle over fome 
Pepper and Bay Salt, and throw in a few Leaves of 
Thyme and Winter Savoury; bruife and cut them 
all well together, then break fome frefh Egos, fepa- 
rate the Yolks, and put in as much of them as will 
work the whole into a Pafte. 

Raife the Skin of the Mutton in two or three Places; 
and let in this Stuffing in fo many-Parcels; faften the 
Skin well down again, and lay it to roaft at a mode- 
rate Fire. 

When it is near enough prepare the Sauce in this 
Manner : ) 

Put the Liquor of the Oifters into a {mall Saucepan, 
add to ita Glats of red Port Wine, cut in an Anchovy, 
erate fome Nutmeg, throw in a fmall Onion and two 
or three Oifters cut in Pieces. Stew all together. 
When the Mutton is enough take out the Onion, and 
pour the Sauce into the Dith with it. 

A Leg of Mutton may be ftuffed in the fame Man- 
ner, or any other flefhy Joint. 


30. Lo drefs Pigs Pettitoes. 


Put into a {mall Saucepan half a Pint of Water and 
an Onion, cuta Sprig of Thyme, the fame of fweet 
Marjoram, and a Blade of Mace; ftrew in about five 
Corns of whole Pepper, and then put in the Pettitoes. 
When they have boiled five Minutes take out the 
Liver, Lights, and Heart, and chop them extremely 
imall; grate in a lictle Nutmeg, and ftrew very lightly 
a little Flour over them. Let the Feet do till they 
are tender, then take them out, and ftrain the Liquor. 
Then put all together with a Piece of Butter as big as 
a Walinut, alittle Pepper, and the Juice of a Quarter 
of a Lemon; put them into a Saucepaa, fet them 

over 
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over a gentle Fire, and let them fimmer five Minutes, 
fhaking them about very often. 

While this doing toaft a thin Piece of Bread lightly, 
cut it into Pieces for Sippets, and lay them round the 
Difh; pour the minced Meat and Sauce into the 
Middle of the Dith, and fplit the Feet and lay 


round it. 
31. To drefsa Pig the French Way, 


Firft make half a Pint of rich Gravy, and a Pint 
of what is weaker; fet the Pint of weak Gravy ona 
flow Fire in a Saucepan, and add to it two Onions 
cut {fmall, fome whole Pepper, and Leaves of Thyme 
{tripped from the Stalks; grate in a little Nutmeg, 
and cover it up. 

Spit a fmall Pig, lay it down to a moderate Fire, 
and let it roaft till it is well warm through, ‘then cut 
it off the Spit into about twenty Picces ; put thefe 
into the Saucepan of Gravy, and, after they have 
ftewed ten Minutes, pour in half a Pint of {trong 
white Wine; let it be then covered up clofe and ftew 
an Flour; then put in the half Pint of rich Gravy, 
with a Piece of Butter rolled in F four, two Anchovies 
cut {mall, and a couple of Spoonfuls of Muthroom 
Pickle. Let it ftew a few Minutes more that it may 
be well mixed, and then put it in the Dith. 


32. Lo stuff a Chine of Pork. 


Shred fine fome Sage, Parfley, and Thyme, mix 
fome Crubs of Bread with this, and ftrew fome Pep- 
per and Salt over it; grate in a little Nutmeg, and 
cut a Shalot very fine and add to it; cut to Pieces the 
fat Leaf of Pork, and mix this with the Ingredients ; 
and, laftly, add as much Yolks of Eeos as will 
bring it to work into a Patte. 

Raife the Skin of the Chine and let in this Stuffing ; 
cover it well up again, and lay it down to roaft. 

Aa 2 When 


188 The BRITISH HOUSEWIFE. 


When it is about a Quarter done cut the Skin with a 
fharp Knife into Slips, and then finifh it with a clear 
and good Fire. 

Serve it up with Apple Sauce, made with a Blade 
of Mace, a couple of Cloves, and fweetened. There 
fhould be alfo fome Muftard fent up in a Cup for 
thofe who chufe to eat it that Way. 


33. Tozugg a Hare. 


Cut a Hare into fmall Pieces, and lard thefe with 
fmall Slips of Bacon, and ftrew over them fome Pep- 
per and Salt. 

Have a Juge ready that-will hold the Hare, and 
fee the Stopper fit fo clafe that nothing can get in; put 
into this Jugg an Onion ftuck with Cloves, a couple 
of Biades of Mace, and a Sprig of Thyme and Winter 
Savoury ; put the Hare in upon thefe, ftop the Jugg 
carefully, and fet it in a Pot of Water; fet all over 
the Fire, let the Water boil regularly, and let the 
Jugge be in it boiling three Hours ; then take it out, 
open it, pour all into a Difh, take out the Onion and 
the Herbs, and fend it up to Table. 


34. Rabbits in Caperole. 


Put into an earthen Pipkin a Quart of weak Gravy 
and a Bunch of fweet Herbs, with a little whole 
Pepper; fet this to ftew in a gentle Heat. Cuta 
couple of Rabbits into Quarters, lard them, fhake 
a little Flour over them, and fry them in Butter till 
they are brown; then take them out of the Pan, and © 
put them into the Pipkin of Gravy, adding a Glafs 
of {trong white Wine, and a Piece of Butter rojled in 
Flour; cover them up clofe, and let them ftew ina 
ecood Heat half an Hour, then take them out, lay 
them in a Difh, ftrain off the Gravy, and pour it 
over them. Garnifh the Difh with Seville Orange 
in Slices. 


35. To 
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35. To broil a Chicken. 


Chufe a Chicken that is not very large, flit 1t down 
the Back, and {prinkle Pepper and Salt over it; have 
a very good and clear Fire, fet the Gridiron at a good 
Diftance over it, and lay the Chicken on with the 
Infide to the Fire; Jet it lie thus till it is full half 
done. 

Then ftrew fome grated Bread over it, and care- 
fully turn it; fee that the Fire be brifk, but let the 
Chicken be at fuch a Diftance that this flefhy Side do 
not burn. Strew fome more grated Bread on the 
Infide, and make the flefhy Side brown well without 
burning. 

Cut the Gizzard in Slafhes crofs and crofs, pepper 
and falt it, and broil it by the Chicken; broil alfo the 
Liver whole. 

Make fome rich Sauce with Gravy, Mufhrooms, 
and a Blade of Mace; put this into the Difh with 
the Chicken, and the Gizzard and Livers round it. 


36. To flew Chickens. 


Put into a fmall Saucepan a Quarter of a Pint of 
Water, put in two Blades of Mace, ten Pepper Corns, 
a Spoonful of Rafpings, an Onion, and a Bundle of 
fweet Herbs; let them ftew a few Minutes. 

Cut two fmall Chickens into Quarters, wafh them 
clean, put them into the Saucepan, and put with them 
Half a Pint of red Port Wine ; cover the Saucepan 
clofe, and let all ftew Half an Hour; then open it, 
and put in about an Ounce of Butter rolled in Flour ; 
Jet it ftew five Minutes more, fhaking it feveral Times 
about; then pour all into a Difh, take out the Herbs 
and Onion, and fend it up. 
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37- 4 Fowl a la Braife. 


Bruife four Blades of Mace in a Marble Mortar, 
grate in a third Part of a Nutmeg, and then ftrew 
fome Pepper and Salt upon them ; work all well to- 
gether that it may be thoroughly mixed. Chufe a 
good Fowl of a moderate Size, trufs it with the Legs 
put into the Belly, and feafon it well infide and out 
with the Seafoning juft deéfcribed. 

The Fowl] being thus prepared, fet a deep Stewpan 
upon the Fire, puta Slice of Bacon in the Middle of 
it; upon this lay a Slice of Veal, and on that lay the 
Fowl thus feafoned. 

Put in round the Fowl a Bundle of {weet Herbs, 
an Onion, three Cloves, and a {plit Carrot ; then lay 
over the Fowl another Slice of Bacon, upon that lay 
a Slice of Veal, and at the Top of all a very thin Beef 
Steak; cover the Stewpan, and fet it over the Fire 
without any Liquors let it ftand thus about three 
Minutes ; then pour in a Pint of weak Gravy; cover 
it up again, and let it ftew an Fiour ; then take it 
off the Fire, take out the Fowl, ftrain off the Gravy, 
fkim off the Fat, thicken it up with a little Piece 
of Butter, and pour it round the Fowl in the Dith. 


CETL A Pel XVAL 
Of Puddings. 


ART. I. Of Potatoe Pudding. 


OIL fome Potatoes till they are foft, take them 
out of the Water, peel them, and lay them on 

tne Back of a firong Hair Sieve; fet a Dith under- 
neath, and with the Back of a Spoon break and math 
the Potatoes upon the Sieve, and the fineft Part will 
go through ; break fix Eggs into a Bafon, and beat 
them 
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them well up, Whites and Yolks together; fet this 
by. Melt half a Pound of frefh Butter, and put into 
it half a Pound of eightpenny Sugar fifted fine; mix 
thefe well together, then put in the Eggs; beat all 
thefe well up; then add the fine Part of the Potatoes 
which will be found in the Difh under the Sieve. 
Laftly, pour in a good Glafs of ftrong Mountain 
Wine, and beat and mix all well together ; then boil 
it half an Hour, which will be fufficient. Melt But- 
ter to fend up with it, with white Wine and Sugar 
in it. | 

This Pudding may be baked in a Difh with Puff 
Pafte round it, and at the Bottom. Some alfo add 
half a Pound of Currants. The laft Addition fpoils 
it, but it is a very good Difh baked. 


2. dn Orange Pudding. 


Make fome nice Puff Pafte, and lay it thin in a 
Difh and round the Rim to be ready to receive the 
Pudding ; then melt half a Pound of freth Butter, 
break a dozen and half of Eges, and put the Yolks 
beat up together to the Butter; fhake thefe weil toge- 
ther, then grate in the yellow Part of the Rind of two 
Seville Oranges, and add half a Pound of the fineft 
Sugar powdered. Mix all thefe well together ; mix 
alfo two Spoonfuls of Rofe-water, the fame of 
Orange-flower Water, a Gill of Sack, and half a Pint 
of Cream; grate in a couple of Naples Bifcuits, 
and ftir it well together ; mix this with the reft, ftir 
all thoroughly, and they will perfectly mix; pour this 
into the Difh prepared for it with the Puff Pafte, and 
let it be very carefully baked. It will require about 
as much Time baking as a Cuftard. 


3. An Itahan Pudding. 


Cover the Bottom and Sides of a deep Dith with a 
thin Puff Pafte, and raife a little of it round the 
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Edges ; then peel ten fine golden Pippins, flice them 
in without the Cores; flice in fome Seville Orange- 
Peel very thin, and fprinkle over thefe a little Sugar, 
and then pour in half'a Pint of red Port Wine; flice 
the Crumb of two French Rolls into a Pint of Cream, 
beat up the Yolks of ten Eggs, and, mixing thefe to- 
gether, grate in a little Nutmeg, ftir it all well toge- 
ther again, and pour it over the Apples and Wine in 
the Difh. Send it to be carefully baked in the fame 
Manner as a Cuftard. 


CHAP. XVIII 
Of Pies. 
ART TP wei Pr: 


AKE a good Crutt according to the DireCtions 

. given in the Month of February: Skin a fine 
Loin of Mutton, and take out the infide Fat; cut 
it into Chops of a moderate Thicknefs, pepper and 
falt them, and then lay a Bottom Cruft in the Dith. 
Fill the Difh with the Chops, put in nearly as much 
Water as will reach up to the Rim, then put on the 
Top Cruft, and fend it to the Oven. Let it be tho- 
roughly well baked. 


2. A Beef Steak Pie. 


There is little Difference in the Manner of making 
this from the other ; the fame Kind of Crutft is to be 
made, and put into the Dith in the fame Manner. 
The Steaks muft be fine ones and cut from the Rump; 
they muft be well peppered and falted, and when they 
are laid in, the Difh muft be half filied up with Water; 
put on the upper Cruft and fend it to the Oven, and - 
let this alfo be thoroughly well baked. 


3. Pigeon 
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3. Pigeon Pie. 


This differs a great deal from the others. The Cruft 
muit be fine Puff Paftes therefore let a proper Quan- 
tity of this be made in Readinefs, and cover the Bot- 
tom of the Dith with Part of it. Let the Pigeons be 
frefh and well picked; put into their Bellies a Piece of 
frefh Butter with a little Salt and Pepper, and feafon 
them with Pepper and Salt befide. Lay them in the 
Difh, and when they are all in, lay the Necks and the 
Pinions between them, as alfothe Livers, Hearts, and 
Gizzards ; and lay in the Middle a broad thin Beef 
Steak, and the Yolk of an Egg boiled hard. When 
all isin, pourin as much Water as will near fill the 
Difh, then fend it to the Oven, and give Orders that 
it be baked carefully and well. 

This is the plain Way of making a Pigeon Pie; we 
fhall fhew how to make the other Kinds in our fuc- 
ceeding Numbers. 


eS bs ea ae Se 
Of Side and Small Difbes. 


ART. I. A Ragen of Livers. 


AKE one Turkey’s Liver, and the Livers of 

fix Chickens, pick the Galls carefully away, and 
throw the Livers into cold Water, fet on a {mall 
Saucepan with a quarter of a Pint of ftrong Gravy, 
put in the Chickens Livers, and then add two Spoon- 
fuls of pickled Mufhrooms and one Spoonful of 
Catchup; ftrew in a little Pepper and Salr, and, laft 
of all, put in a {mall Piece of Butter rolled in Flour. 
Let the whole ftew together half a quarter of an Hour 
over 2 flow Fire. In the mean time broil the Turkey’s 
Liver. When all is ready, lay that in the Middle of 
Ne, VII. Bb a {mall 


194 The BRITISH HOUSEWIFE. 


a {mall Difh, take the Chickens Livers out of the 
Saucepan and lay round it; then pour the Sauce over 
all, and garnifh with Lemon. 


2. 4 Ragou of Oifters. 


Set on a Stewpan with a little frefh Butter, break a 
couple of Eggs, beat them well up with a Piece of 
Lemon Peel, a Quarter of a Nutmeg grated, two 
Blades of Mace, and a little chopped Parfley ; add 
laft of all a little Flour, and then mix al! well! toge- 
ther. Let this Batter ftand by in a Bafon. 

Open two dozen of large Oifters, pour the Liquor 
into a Bafon, and dip the Oifters one by one into the 
Batter. When they are well covered with it, throw 
them into the Stewpan, and fry them of a fine Brown. 

Set a Difh before the Fire, and as the Oifters are 
done put them in. The beft Thing for taking them 
out of the Pan is an Egg-flice. 

When they are all done pour out the Fat from 
the Pan, {prinkle in a little Flour, and rub in a Piece 
of Butter, then pour in a quarter of a Pint of good 
Gravy with two Spoonfuls of white Wine, three 
Spoontuls of the Oifter Liquor, and a little grated 
Nutmeg. Let thefe ftew together a few Minutes, 
then throw in the Oiiters, and when they are enough 
pour all into the Dith together, and garnifh with 
Rafpings. 


3. To make JFumbals. 


Mix together a Pound of Flour and a Pound of the 
fineft Sugar beaten to Powder, and make them into 
a {tiff Patte with Whites of Eggs beat up. | 

Melt half a Pound of frefh Butter, and add half a 
Pint of Cream ; put thefe to the Pafte; beat a Pound 
of blanched Almonds, and throw thefe in; then add 
as much Rofe-water as will bring the whole to a fine 
Pafte, knead it well, and cut it out into Lozenges, 

Squares, 
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Squares, Rounds, or other Figures, and fry them in 
frefh Butter. They may be baked alfo, and either 
Way they make a very pretty Dith. 


Ce en Se AL ee a eh eC a Lh ee Se 


Seong eat Ab easy 


Of CONFECTIONARY. 


CHAP. I. 
Of Felles. 


ART. I. Calves-Foot Felly. 


ET on a large Saucepan with five Quarts of 

Water, clean a couple of large Calves Feet, and 
put them in without any Addition ; fet it over a mo- 
derate Fire, and let it take its Time to ftew; leave it 
till there is not above three Pints of the Liquor re- 
maining. 

Take it off the Fire, ftrain it, and let it ftand quiet 
to cool. When it is cold fkim off the Fat carefully 
from the Top, then pour it out gently into a clean 
{mall Saucepan, leaving what fettles at the Bottom. 

Set the Saucepan over the Fire, and put into the 
Jelly half a Pound of the fineft Sugar, and the Juice 
of four large Lemons. When the Sugar is all dif- 
folved, add a Pint of ftrong Mountain Wine. 

Beat up the Whites of eight Egos with a Whifk in 
a large Bowl, put in a little of the Jelly, and when 
they are well mixed with this, pour all into the Sauce- 
pan, and ftir ic well about till it boils. Let it boil 
five or fix Minutes, and then pour it into a Jelly-bag 

Bb 2 of 
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of fine Flannel; it will firft run coarfe and muddy; 
therefore run it thro’ the Bag feveral Times till it comes 
out clear; then pour it back again, and fet a China 
Punchbow!] under it. Put into the Bowl fome Lemon- 
peel pared very thin, and let the Jelly run into it. This 
will give it a fine Straw Colour, and a pretty Flavour. 
Let the Glaffes ftand by, and fill them with a clean 
Silver Spoon as the Jelly runs into the Bowl. 

This is Calves-foot Jelly ; but what is fold under 
the Name of Hartfhorn is not fo good as this when 
properly made, with the Care and Caution here di- 
rected, Real Hartfhorn Jelly is indeed much finer. 


2. Ribbond Felly. 


This is a very pretty Jelly, compofed of various 
Ingredients; the true Way of making it is this. 

Set on a large Pot with two Gallons and a half of 
Water, clean four Calves Feet, take out the large 
Bones, and put them in; let them boil a quarter of 
an Hour, then put in a quarter of a Pound of 
Hartfhorn Shavings, four Blades of Mace, a Nutmeg 
broke with one Blow of a Hammer, and three Ounces 
of beaten Ifinglafs. Set it on a Fire that will keep it 
boiling, and let it ftand till there does not remain 
above two Quarts, Strain this through a Flannel 
Bag ; it will run through coarfe and foul; fet it by 
for the Night, and next Morning f{crape off the Scum 
from the Top, and cut off a Piece of the Bottom; if 
there be any Foulnefs it will be hard; cut the reft 
into Slices and fet it over the Fire. Beat up the Whites 
of eight Kegs, mix them with it, ftir it about, and 
Jet it boil; then ftrain it off again, fet it again over 
the Fire, and add to it a Pint of Sack, a quarter of a 
Pint of Orange-Flour Water, and the Juice of fix 
Lemons. When it has boiled up, ftrain it off again, 
and fet it by to cool. 

hen cliv.de it into five Parcels in feparate Sauce- 
on the Fire, and put into one as much 
beaten 
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beaten Cochineal as will lie upon a Six-pence, this will 
make it purple; into another put Juice of Spinage, 
till it is of a fine green; into a third put fome Saf- 
fron, this will be yellow; and into a fourth Syrup of 
Violets, to make it blue; into the fifth pour fome 
Cream, and make it a thick white. 

When thefe are ready, ufe them in this Manner: 
Firft warm the Purple, and pour in fome to every 
Glafs, making it a fifth Part full; then warm the 
yellow. When the Purple in the Glaffes is tho- 
roughly cold put in a little of this to every one, juft 
Blood-warm ; it will not melt the purple, but will 
harden upon it, keeping feparate. Thus do, one 
after another, with all the others; and if alittle of the 
Jelly be faved without any Colouring, it may be put 
in a proper Place among the other coloured Parts. 
This is well tafted, and has a pretty Look, 


3. Hartfborn Flummery. 


Set on a Saucepan very clean, with five Pints of 
Water, put into it half a Pound of large and thin 
Hartfhorn Shavings; boil them till only a Pint of 
Water is left, then ftrain this off, and fet it by to 
cool. Heat half a Pint of thick Cream, and fet it by 
to be cold again. When the Hartfhorn Liquor is 
cold it will be a ftrong Jelly; put it into another 
Saucepan, heat it, and then put it to the fcalded 
Cream; add to thefe a Quarter of a Pint of Moun- 
tain, three Spoonfuls of Orange-Flower Water, and 
as much of the fineft Sugar as will render it palatable. 

Thefe are all the Ingredients, but the Flummery 
never looks well unlefs they are very perfectly mixed, 
and this is pot eafily done: They muft be beat up to- 
gether for an Hour, and that will blend them entirely 
into one Mafs. 

When it is thus ready fet a Bafon of Orange-Flower 
Water by you, and dip every Cup in it that the 
Flummery is to be put into. This is a great Advan- 

tage, 
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tage, for it gives the F lummery a very high F lavour, 
and makes it come out of the Cups eafy, 


CHAP, If 
Sylabubs, 


ART. I. A Syllabud trom the Cow. 


P UT into a large Punchbowl a Bottle of Wine, 
# fweeten it to your Palate, and grate in the third 
Part of a Nutmeg ; ftir this about, and then take it 
to the Cow; let there be milked into it as much as 
will make a proper Quantity of Syllabub, then pour 
upon it half a Pint of rich Cream. This is the com- 
mon Syllabub, to which the Cream is a very great 
Addition. 

It may be made with Cyder as well as Wine, and 
may be prepared at home in this Manner. 

Put the Wine, Sugar, and Nutmeg together, and 
have the Cream ready; make a fufficient Quantity of 
Milk, that is about a Quart, as warm as when it 
comes from the Cow, put it into a large Teapot, and 
pour it into the Bowl to the Wine; hold the Teapot 
at a confiderable Height above the Bowl, and it will 
do as well as milking the Cow. 


2. Lverlafting Syilabubs. 


This is a Sort of whipp’d Syllabub, that will keep 
a Week or ten Days, and be all the while as good as 
at firft ; and it is a very rich and well-tafted Kind. 

Put into a very large Bowl half a Pint of Sack, and 
the fame Quantity of Rhenith ; {queeze in three large 
Seville Oranges, and add a Pound of the fineft Sugar 
beaten to Powder; ftir thefe well together; then grate 
in the fine upper yellow Part of two large Lemons ; 


ftir 
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{tir it once again together, and then pour in a Quart 
and half a Pint of rich Cream ; beat it about with a 
Whifk for an Hour, or mill it with a Chocolate-mill, 
which is the beft Way, and when it is well frothed 
put in one Spoonful of Orange-Flower Water ; beat 
it up again, and when it is enough fill the Glaffes 
with a clean Silver Spoon, 


3. Trifle. 


Break into a large Bowl fome Naples Bifcuits, Ma- 
caroons, and Ratafia Cakes; cover the Bottom of 
the Bow] with thefe, and pour over them as much 
Sack as will juft wet them through. 

Make a boiled Cuftard, but moderately thick ; fet 
it by to cool, and when quite cold pour it over them ; 
then pour in a Syllabub over that, and garnifh with 
Currant Jelly and Ratafia Cakes. 
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ged 6 Uriel Peet 
Of the Oceconomy of a Table. 


OE CI: Od oN & 
Of the placing the Difbes. 


{* a preceding Number, treating on this Head, 
we obferved that the French had an Advantage 
over us in the Shape of their Tables, which being 
round or oval admit of placing the Difhes in more 
pleafing Forms than ours which are fquare or oblong, 
tho’ ours are more convenient for fitting: But there 
is alfo another Article on this Head wherein they have 

the 
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the better of us; this is the Sizes of their Dithes. 
We have larger and fmaller in a great Variety, bug 
the Difference is irregular: They have three Kinds, 
which they diftinguith by the Names of large, mid- 
ling, and {mall Dithes, and thefe they always allot to 
particular Places om the Table. When this DiviGon 
of their Difhes and the Form of their Tables is kept 
in the Reader’s Memory, the Manner of plac- 
ing them according to their Method will be ealily 
underltood. 

For five Difhes they ufe a Table that is ‘a long 
oval, and place them in this Manner: There is one 
great Difh in the Middle, the others are two middling 
and two {mall; one middling Dith is fet at each End 
of the great one, and one fmall one on each Side. 
Nothing can be more familiar than this Difpofition, 
yet there is a Freedom, Eafe, and Prettynefs in it 
that greatly excels our Method: There is no difagreea- 
ble Line, no crowding; the Food is placed conve- 
niently for the Company, and they fit at their Eafe, 
without difcomoding the Difhes, or having their Plates 
half in their Laps. They ufually fet down fix People 
to this Dinner, and allow Table-room. 

For a Company of twelve People they ferve up 
feven Difhes, and their Table is a fhorter and broader 
Oval. They have one large Difh, four middling, 
and two fmall; the large Dith is placed in the 
Middle, the four middling ones at the two Ends, 
two at each, and the two {mall ones one on each Side. 
The Difhes are thus kept ina pretty Form in the 
Middle of the Table, and the Company fit regularly 
round at no great Diftance. 

For eighteen People they ufually have a Table of a 
long oval, and thirteen Dithes; thefe are, one large, 
two middling, and fix fmaller, and they add two of a 
particular Size, very little bigger than Plates, which 
they call Side Dithes. 

he great Dith is placed in the Middle, one of the 
middling ones at each End of it with fome Diftance, 
three {mall ones are placed on each Side of the great 

one 
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one in a hollowed Line, and the Side Dithes are 
placed one on each Side of the two middling Dithes 
atthe Ends. ‘This is a very elegant Table. 


ON Shon sa sega uf 
Of doing the Honours of a Table. 


N the old Times in England People thought they 

never entertained one another well if they did not 
feed them till they almoft burft; as at prefenta Man 
in Germany never thinks he makes much of another 
if he do not make him drunk: But this is a Cuftom 
fet afide for a much more reafonable Civility. 

We fuppofe that every one who dines with us 
dines as well every Day at home, and therefore we 
make no Pother about his eating as if he were at a 
Featt. 

It was then the Cuftom for the Miftrefs of the Table 
to fee her Guefts eat of every Dith, and eat heartily, 
now the true Politenefs among perfectly polite People 
is not to regard what any one eats ; but if there hap- 
pen to be a Perfon prefent not fo much ufed to Com- 
pany, the Lady is to afk him without Ceremony whe- 
ther fhe fhall help him to this or that Difh. This is 
an Eafe to the Backwardnefs of the Gueft, and may 
be done in fuch a Manner as not to draw on the Atten- 
tion of the reft of the Company. 

As our Grandmothers made too much Racket with 
their Gueits, we are in danger of making too little; fo 
natural it is for Ladies to run from one Extreme to 
another: Thofe good old Gentlewomen were always 
finding Fault with their Food, and thought they 
fhewed their own Skill in letting their Company 
know what was amils, and their Civility in expreffing 
their Concern that Things were not good enough for 
their Entertainment: On the other Hand, our Ladies 
are too apt to neglect the Thing entirely; they take 
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no Notice of their Provifion; it goes as it comes, and 
the Company have no Way to know they are welcome 
but by remembring they were afked. 

A middle Praétice is better: Let the truly polite 
Lady take fome Notice of thefe Things, though not 
too much, and let her praife a Difh that is good 
tho’ ’tis her own; ’tis civil to recommend it to her 


Company. 


a A We 
Of Carving. 


A-RT. I. Yo carve a Rabhit. 


AY the Belly of the Rabbit upwards, and firft 

cut the Apron from the Belly, then put in the 
Knife between the Kidneys, which are laid open by 
taking off the Flaps, and loofen the Flefh from the 
Bone on both Sides: When it is thus far prepared for 
carving, turn the Back upwards, cut the Back acrofs 
between the Shoulders, and after doing this draw the 
Knife down on each Side the Back Bone, dividing 
the Legs and Sides all the Way from the Back : Lay 
open both Sides, from the Scut to the Shoulder, and 
then lay the Legs clofe together ; this makes the 
whole come eafily and neatly to Pieces ; and as to the 
Head, inftead of fplitting it to get at the Brains, raife 
the End of a little Bone that is at the Back of the 
Head, and this comes off in a Scale, leaving them 
quite open. The Expreffion is walacing a Rabbit. 


2. A Partridge. 


Raife the Legs and the Wings, neatly dividing 
them at the Joint; and, if you would have the Bird 
eat in its higheft Perfection, fauce them with Salt, 
powdered Ginger, and a little white Wine. a h3 

ule 


The BRITISH HOUSEWIFE. = 203 


ufe red Wine in France, but this fpoils the Flavour. 
The proper Expreffion is to wing a Partridge. 


3.  Pheafant. 


In carving the Pheafant raife the Wings and Legs 
exactly in the fame Manner as in the Partridge, and 
fprinkle on a little Bafket Salt, nothing elfe. The 
Expreffion is to a//ay a Pheafant. 


BURRS SIDI TE TORS TOTO SIGR OSTENSIBLE 


SEG Ye ay 


Of PicKLING and PRESERVING. 


Cita. 1. 
Of Pickling. 


ART. I. Mufbrooms. 


HERE is no Pickle equal to the Mufhroom 

when done in Perfection, but none is fo 

eafily fpoiled. We fhall lay down the fineft Method 

that can be ufed, and which will never fail to make 
them white, firm, and high-flavoured. 

Diftil the Vinegar with Spices for this Purpofe, and 
in the following Manner: Put into a Bucket-headed 
Still, a Gallon of Vinegar and half a Pound of common 
Salt; add two Ounces of Mace, one Ounce of Nut- 
megs, and one Drachm of Cloves; diftill off the 
Vinegar as long as it drops four. When the Vinegar 
is prepared, manage the Mufhrooms thus: Pick only 
the fineft Buttons, cut off the Bottoms, and wafh them 
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with a Piece of Flannel in-warm Water three or four 
Times over ; then fet on the Fire a Stewpan with fome 
Water and a Handful of Salt; when it boils throw in 
the Mufhrooms, let them boil three Minutes, then 
{train them through a Cullander, pour them out intoa 
clean dry Cloth, cover them with another, and when 
they are well dried put them into Bottles, with a Blade 
of Mace and a Slice of Nutmeg here and there bey 
tween; fill up the Bottles with the prepared Vinegar, 
and pour on the Top fome melted Mutton Fat, 


2. Sampire. 


Lay a Quantity of frefh Sampire in a Pan, throw 
two Handfuls of Sale over it, then put in as much 
Water as will cover it; let it be thus a Day and Night, 
then take it out, dry it between Cloths, and put it 
into an earthen Pipkin with a Handful of Salt and 
as much Vinegar as will cover it; fet it over the F rh 
and when it is green and crifp pour all together into the 
Jar, and when cold tie it up. It will not be fo green 
this Way as if donein a Brafs Saucepan, but the Green- 
nefs then comes from the Brafs, and is unwholfome. 


CxieA P. - TL, 
Of Preferving, 


ARTY. I. To preferve Quinces whole. 


PENH IS is a very barren, Seafon for preferving, 
becaufe there are no Fruits. We have however 
fixed upon one, the Quince, which may be had at 
this Seafon fit for the Ufe, and fhall give the Manner 
of preferving it red, which is very beautiful as well as 
pleafant. | 
_ Cut in Quarters half a dozen Quinces, take out the 
Cores, and {cald them in Water till they are tender ; 
then take them out, dry them, and pare them. 
Dh a ri Weigh 
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Weigh the clean Quinces in one Scale and fine Su- 
gar in another; when there is as much Sugar as 
Quinces take them out of the Scale, and put in Weights 
to know the Quantity of Sugar. To every Pound of 
this put a Pint of Water, boil thisup toa Syrup and 
feum it well, then put in the Quinces, and let them 
ftand all Night; they will grow red; then boil them 
up till they are fo foft that a Straw will run through 
them; then take them out, and put them into Glafies, 
boil up the Syrup once more, and then pour it over 
them, 

2. Felly of Citron. 


This, though called a Jelly, is properly a Preferve 
or Syrup. Chufe five frefh Citrons, cut them in Slices, 
peel and lay them all in a China Bafon, ftrewing Sugar 
among them; Jet them lie together all Night, and 
then pour off the Liquor, boil it up to a Jelly or 
Syrup, and put in the thin yellow Peel of fome frefh 
Citrons. 
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S°E<GTs Vib 
Of Brewing and Liquors. 


CARAae 1: 
Cyder and Beer, 


ie brewing take great Care that the Malt be good, 
f andthe Water proper for the Purpofe, the fofter 
it is the better. No Water is fit for brewing that will 
not lather eafily, and well, with Soap; for all hard 
Water gives a harfh unpleafant Tafte to Beer, and 

befide, 
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befide, it requires the greater Quantity of Malt to 
give the Beer the fame Strength. 

Some advife, that the Water be alfo perfectly clear 
as well as foft; but we fee the fineft Beer in the World 
made with the Water of muddy Rivers. The Thames 
Water is far from clear, yet it excels all other ; there- 
fore we find the Softnefs is of more Confequence than 
the Clearnefs. 

The Choice of Hops is very effential, they muft be 
frefh and fine, or the Beer will never have its true 
Flavour. 

When the Liquor is put into the Copper it is a good 
Practice to ftrew upon it three or four Handfuls of 
coarfe Meal; this makes it boil much the fooner, and 
foftens it very finely. 

Juft when the Liquor fcimmers is the right Time 
to take it out, for if it be kept to boil it is fo much 
Time and Fuel wafted, and it will be the longer in 
cooling. The Malt muft never be mixed with boiling 
hot Liquor, for that makes it run into Clots, and into 
a kind of Pafte, and then it never. will mix kindly 
afterwards. 

Itis not enough that the good Houfewife know how 
to brew good Beer; fhe mutt alfo fee that fhe keep it 
properly. For March or Otober Beer there mutt be 
large Veffels with found Iron Hoops ; leaving the 
" Vent-peg always open palls the Beer; and if clofe, 
unieis the Vffels are well fecured, it will often burft 
them. 


2. . Of Cyder. 


When the Cyder is preffed out it fhould ftand two 
Days in an open Veffel, covered with a Cloth juft to 
keep out the Duft. From this let it be drawn into a 
Hogfhead, filling but four Fifths, and let the Bung be 
left open. In this Manner, ftanding cool and quiet, the 
grofs Parts will fettle, and none of the Spirit will 
be loft. 


When 
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When it has ftood thus fome Days, draw it off into 
Pails and fill it into other Veffels, leaving them one 
eighth Part empty. Let thefe be fet in the coldeft 
Cellars with the Bung open, and a loofe Paper over 
the Hole. Thus it will fettle gradually and ferment 
gently, which are the great Articles in making of 
Cyder. 


Cob Ae mask 
Of Made Wines. 


Orange-Wine with ‘Raifins. 


EW Made Wines are the Produce of this Seafon, 
for Want of Fruits; but we fhall inftance this as 
one fit for the Seafon. 

Put eight Gallons of Water in a {mall Copper, and 
boil away a third Part of it, then fet it to cool alittle; 
pick thirty Pounds of Malaga Raifins, chop them 
very fmall, and fet them in Readinefs. Chufe twenty 
very large and fine Seville Oranges, pare half of them 
very thin, put the Peels to the Raifins ina large Tub, 
and pour upon them five Gallons of the Water tolerably 
hot; let thefe ftand together five Days, ftirring it well 
once or twice a Day ; then let it be ftrained through a 
Hair Sieve, preffing it pretty brifkly. 

Put this Liquor in a Runlet, and put into it the 
Rinds of the other ten Oranges cut thin. 

After this prefs out the Juice of the twenty Oranges, 
and boil it up with a Pound of fine Sugar ; add this to 
the Liquor, and ftir it well together, then {top it up 
clofe, and fer it by for two Months, after which 
bottle it up. 


SF On i 
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Ss HeG SEs MATT 
Of the DisTILLERY. 


Ge bs By Leg 
Of Stills, and their Ufe. 


N general the Still with the Worm-Tub is fittett for 
making Simple Waters, and that with the Bucket 
Head, for the Cordial Waters in a Family. 

Take Care that the Head in the Bucket-ftill be al- 
ways kept cool by drawing off the Water in the 
Bucket as faft as it grows at all hot, and putting cold 
Water in the Place. As tothe Worm-Tub Still, ifthe 
Tub be tolerably large, the Quantity of Water it holds 
will be fufficient to keep the Wortn cool during the 
Time of diftilling the Quantity of any one Water ufed 
in a Family without changing; but it fhould be let 
out after every Time ufing, and fupplied wich freth, 
otherwife it will grow ftinking and offenfive. 

_ The beft Way is to place it fo that a Cock may be 
fixed over it in the Water- pipe, if there be one. 

The Fire mutt be brifk for Simple Waters, and 
gentle for Cordial Ones; and if, from its being 
too violent, either of them boil over, and run thick 
and foul into the Veffel that is fer to receive the 
Water, the whole muft be put back, and diftilled 
over again. 

The Waters that have powdered Ingredients are 
moft liable to thefe Accidents. Cinnamon Water is 
the moft apt to boil over of all others; and Care muft 
therefore be taken accordingly, 

CR ae. 


The BRITISH HOUSEWIFE. 209 


he. hey pall i © 
Of Simple Waters. 


ART. I. Small Cinnamon Water. 


PICK twelve Ounces of choice and fine Cinna- 
mon, fuch as has a fharp Tafte, and is in clean 
flender Rolls or Quills, beat this to a coarfe Powder, 
fift it through a Hare Sieve, and put it into a bucket- 
headed Still: For this, tho’ a fimple Water is an Ex- 
ception to the general Rule, and is beft made that 
Way: Put with it feven Quarts of Water, and a 
Handful of Sale; ftir ic well about ; heat the Still by 
a {mall Fire, cover it well up, and let the Fire die 
away by Degrees: It muft not be fo much as to heat 
the Neck of the Still. The next Day make a freth 
Fire, and diftil off a Gallon of Water. It will be 
whitifh, and of a very pleafant Tafte and Smell. 


2. Milk Water. 


Cut to Pieces a Pound of dried Spearmint, a Pound 
of dried Angelica Leaves, a Pound and half of freth 
Rue, and a Pound of frefh Sage ; put thefe into a Still 
with three Gallons of Water, and diftil of a Gallon 
and half. 


GH A. © Hy, 
Of Cordial Waters, 


ART. I. Plague Water. 


VU T to fmall Pieces Half a Pound of freth Sage, 
-A- a Quarter of a Pound of dry Roman Wormwood, 
three Quarters of a Pound of frefh Rue, Half a Pound 
of dry’d Mint, and four Ounces of frefth Rofemary ; 
Ne. VII, Dd add 
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add to thefe an Ounce and half of frefh Angelica 
Root, and two Ounces of Virginian Snakeroot ; put 
thefe into the Bucket-headed Still, with a Gallon of 
Melaffes Spirit, and a Gallon of Water; let them 
- ftand all Night, and the next Morning diftil off three 
Quarts; add to this two Quarts of Water, with a 
Quarter of a Pound of fine Sugar diffolved in it. 
This is an eafy Receipt, and makes the Water 
very fine. 


2. Citron Water. 


Chufe half a dozen Citrons, or, if they are not to 
be had, five large Lemons will do; peel them very 
carefully into a Bowl in which there is two Quarts of | 
the fineft Melaffes Spirit; cut in an Ounce of Nut- 
megs, and then put it into the Bucket-headed Still; 
put to it three Quarts of Water, and light a fmall Fire. 

Diffolve two Ounces and a half of Sugar in a Pint 
and half of Water, and add to this a Quarter of a 
Pint of Orange-Flower Water; let this ftand by; 
then work off three Pints and a Quarter from the 
Still, add to it the diffolved Sugar, and fet it by 
fora Week, It will be equal to the fineft Barbadoes 
Water. 
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Of the Conduét of a Family with Relpo&t 
to Health. 


ete on ge cpr 
Of the Difeafes of February, and their Remedies. 


: 
| 


PY HE Rules to be obferved for the preferving of 
Health this Month are the fame with thofe de- 
livered in the laft, and the due Care confifts in two 
Articles ; 
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Articles; thefe are, the avoiding Damp and Wet 
abroad, and the not keeping too hot within Doors. 
The Diforders to which Perfons are moft liable this 
Month are in general the fame alfo as thofe molt fre- 
quent in the laft. As Spring advances we fhall have 
Occafion to name more, but we may here mention the 
following. | 


ART. I. Of the Cholick. 


Cholicks from Fruit are more frequent in Summer, 
but that from a Diforder in the Gall is common at this 
Seafon: It is known by a Pain in the Stomach, a 
loathing of Food, a Heat about the Navel, and a 
vomiting of green or yellow Matter, fharp, and of a 
bitter Tafte. 

Let the Perfon afflicted with this Diforder be 
blooded, and then give the following: Pour Half a 
Pint of boiling Water upon Half an Ounce of Sena, 
Jet it ftand till it is cold; then add to it a Drachm of 
vitriolated Tartar, and an Ounce of lenitive Electuary, 
and drop in eighty Drops of Afthmatick Elixir. Let 
two Spoonfuls of this be taken every two Hours till 
it works. 


2. The Stone Cholick. 


This is known by frequent Vomiting, and by a 
Pain in the Back, and eften by aNumbnefs down one 
Thigh; the other Symptoms are the fame with thofe 
of the laft-mentioned Kind. | 

For this give the following Mixture: Diffolve two | 
Ounces of Manna in fix Ounces of Water; add to it 
half a quarter of a Pint of Oil of {weet Almonds ; 
fhake all well together, and let the Patient take two 
Spoontuls every Hour till it goes through him. 

This will ftay upon the Stomach when nothing elfe 
will, and frequently brings away large Stones. 


Dd2 3. Afoma. 
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3: Afthma. 


_ There are different Kinds of Afthmas, as the con- 
‘vulfive, and others to be mentioned hereafter ; what 
is moft troublefome at this Seafon is the moift Afthma ; 
this is attended with a Stuffing at the Breaft, great 
Difficulty of Breathing, and a Cough, which fome- 
times brings up a tough Phlegm, For this give the 
following Emulfion: 

Diffolve two Drachms of Gum Armoniacum in 
Half a Pint of Hyffop- Water, and add two Spoon- 
fuls of Oxymel of Squills. Let the Patient take two 
Spoonfuls of this Night and Morning, always fhaking 
the Bottle. | G 


ROOM ICIIGIOMIOE ROA EEO IER MAGSNET Pe 


Ne a SESS ans 
Of the Management of Cattle and Poultry, 


Ee Pad, 
Of Cattle. 


bi ie HE, Difference is not much in this Article be- 

tween the Months of Fanuary and Fetruary fo 
that moft of the Rules laid down there hold good alfo 
here, Care and Tendernefs are to-be employed in 
the raifing of all Kinds of young Creatures; but, if 
the Weather be favourable toward the End of this 
Month, they will get.a great deal of Good by being 
turned out of their Houfes and Stalls in the Middle 
of the Day. 

In feeding Calves take Care that their Milk be juft 
warmed 5 if cold it will do them Harm, and if very 
hot it is often prefent Death, for they will fwallow it 
. aS when 
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when it will fcald their Stomachs. If there be any 
fhort {weet Grafs near, and the End of February prove 
very fine, they may be turned into it in the Middle 
of the Day, and taken up juft before the Fall of 
Evening. 

Sheep fhould be kept at this Time upon the higheft 
Paftures, where the Grafs is {weeteft and the Ground 
drieft, to prevent the Rot; and the farne Care muft 
be taken of Lambs as of Calves. 

Hogs fhould be fed in a Morning with fome dry 
Food and the Refufe of the Kitchen; and toward 
Noon turned out to pick up the fhort Grafs and fuch 
other ereen Meat as they can find. 

Thefe are the fhort Rules for keeping them from 
Diforders: In the firft Chapter of the next Section we 
fhall lay down the moft approved Remedies for fuch 
as they are moft likely to fall into from Negleét, or any 
unavaidable Accidents. 


Crh AP. - iT. 
Of Poultry. 


ART. I. Of the common Fowl. 
S this isan excellent Time for the Setting of 
: the common Hen, that is an Article greatly to 
be regarded: The beft Time to fet a Hen throughout 
the Year is in February, and beft of all about the 
latter End of the Month: The Chickens will be 
ftronger and more hearty than at any other Seafon. 
The Chickens fhe now produces will be in March, and 
one Brood of them is worth three at any other Time 
of the Year. 
_ The Time of a Hen’s Sitting is about three Weeks ; 
and fhe muft have Food and Water fet by her at this 
Time, that the Eggs may not be chilled on her going 
from the Neft to feck for it, The Eggs fhould be 
marked 
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marked to fee whether fhe turns them ; and, if not, 
then let the Miftrefs turn them for her. Seventeen 
Eggs is a good Number, and it is beft to fet her either 
upon fo many, or fifteen, or thirteen. An odd Num- 


ber of Eggs always lies better under a Fowl than an 


even Number. 


ey Of the Goofe. 


February alfo is a very good Month for fetting of © 


the Goofe, for if fhe hatch very early in Spring fhe 
will fometimes have another Brood that Year. 
You may know when fhe is about to lay by her 


carrying Straws about in her Mouth: Make her a 
good Neft, and fet her upon about thirteen Eges; © 


give her Food and Water. See that her Eges be 


turned ; and if a Gofling or two are hatched fome 


Time before the others, keep them by the Fire Side 
in fome Wool put into a Bafket; when the reft are 
hatched thefe are to be put to them, 


3. Of the Turkey. 


The Turkey feldom begins to lay till next Month; 3 


however in this it will be proper to feed her a little 


better than ufual, and to make her more than ordi- ‘ 
nary familiar and tame; then a good Neft is to be — 
prepared for her, and probably fhe will take to it; — 


° 


altray. 
4. Of the Duck. 


February is a very good Month for the Duck’s 


fitting, and fhe thould therefore be encouraged to 


do it: When fhe has fet herfelf the muft have Food 


and Water fet near her, and her Eggs mutt be turned 
at Times. She will hatch with little Trouble, and — 


her Young are fo hardy that they very foon take Care 
of themfelves, 


SECT, 


but this Fowl is naturally wild, and very apt to lay © 


ei a 
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Sridafgincl ensieede 
Of the Diforders of Cattle and Poultry, 


and their Remedies. 


C Adbebtaoea a: 
Of the Diforders of Cattle, and their Remedies, 


ART. I. Of the Calf. 


F the Calf be troubled with an overflowing of the 
Gall it will keep him lean, {poil his Apetite, and 
make his Flefh yellow. The Diforder is known by 
a Yellownefs in the Whites of his Eyes. The Remedy 
is this: Let it be blooded by cuting off a Joint of the 
Tail; then mix a Drachm of Powder of Turmerick 
and ten Grains of Saffron cut fmall, in a Quarter of 
a Pint of Milk, and give this every Morning for 
three Times. If this does not do, mix Half an Ounce 
of brown Sugar-Candy powdered, with an Ounce of 
Butter and a Drachm of Tar; give this three Morn- 


ings more. It will purge the Calf and compleat 
the Cure. 


2. Of the Sheep and Lamb, 


The Sheep at this Seafon is often difordered in the 
Lungs; this is known by its panting and coughing. 
For this bruife fome Coltsfoot and fqueeze out the 
Juice: Give a Quarter of a Pint of this every Morn- 
ing, with a Spoonful of Oil and a Spoonful of Honey. 
Continue it till the Creatureis well. 


3. OF 
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3- Of Hogs and Pigs, 


Pigs are often troubled at this Seafon with an Overs 
flowing of the Gall. This is feen by a Yellownefs in 
their Eyes, and by a Swelling under their Jaws. The 
beft Remedy is this: Stamp fome Great Celandine, 
{queeze out the Juice, which is very yellow; mix with 
Flalf a Pint of this three Spoonfuls of Vinegar, and 
give it to the Creature every Morning before it has 
any Food. Repeat it five Times. 


CHAP. I, 
Of the Diforders of Poultry, and their Remedies. 


ART. I. Of Cocks and Hens. 
Por FE, Eyes of thefe Birds are often fore at this 


Seafon, and the Cure is this: Chew two or three 
Leaves of Ground Ivy inthe Mouth, and {pit out the 
Juice into the Eye. This quickly cures it. 

They are often coftive at this Time alfo, from the 
Want of Plenty of moift Food. Steep fome Bread in 
Urine ; they will eat it freely enough, if not too 
{trong of the Urine, and it will cure them. 

Sometimes they are overun with Vermin at this 
Time: To kill thefe boil fome beaten Pepper in 
Water, and wath them all over withic. It never fails 
to deftroy the Vermin. 

The Diforders of the other Kinds of Poultry kepe 
in the Yard are at this Seafon much the fame with 
thofe of the Hen and Cock, and the fame Remedies 
are to be ufed for curing of them without any Alte- 
ration. 


SEC T, 


The BRITISH HOUSEWIFE. 217 
RRP OP NOA UF 92287 UA 007282 E2802 \ p74 Pel cal TAS TAN Tam LBL LAN Pan LBS PAN PAN DN Poel SAN Po OS PRN Pia O20 \O4 597 04 VER 9AN0 2 vir K87% 
TOSISENSISEICR EE EEE SSS SSS es 


SsbB Gaal eek Ll 
Of the Management of the GARDEN and 


ORCHARD. 


re AS Prot, 
Of the Garden. 


M. OST of the Summer Crops are to be fown in 
' the Garden this Month, therefore let there be 
great Care taken not to lofe the Opportunity. The 
mildeft Weather is the beft, and is always to be feiz’d 
upon when it comes. 

Sow Leeks and Onions, Carrots and Parfnips, 
Dutch and Cabbage Lettuces, and Spinage. Begin 
now, and fow a {mall Parcel again before the End of 
the Month. 

Young Salletting 1s to be fown now in warm Bor- 
ders, and on moderate Hot-beds. 

Sow alfo at the latter End of this Month Scorzo- 
nera, Salfify, and Skirrets. 

Cauliflowers are to be fown on moderate Hot-beds; 
and plant in the open Ground Shallots and Rocam- 
boles, Chives and Garlick. 

Plant out fome Cabbage Plants, particularly the 
Sugar-loaf Kind. 

Sow Peafe and Beans twice this Month, that the 
Crops may follow one another. The Windfor Beans, 
and the larger Sorts of Peafe, are moft proper. New 
Hot-beds fhould be made for Afparagus; and the 
Cucumber and Melon Plants raifed laft Month fhould 
now be planted out on new Beds for them. 

French Beans fhould be fown toward the End of 
this Month on a moderate Hot-bed. The Dwarf- 
White is the beft Sort. 

At the End of this Month plant out the Silefia and 
Cos- Lettuces where they are to ftand; and fome Cab- 
bages and Savoys are to be fown now for Winter Ute. 

ys. VIL Ke : Celeri 


x” 


218 The BRITISH HOUSEWIFE. 


Celeri fhould be fown now on a warm rich Border ; 
and Potatoes fhould be planted, as alfo Jerufalem 
Artichoaks. 

Finally, let the Garden be well looked over for 
Snails and other Vermin, and all killed that are to be 
found. 

Carnations are now to be planted out into the Pots 
where they are to blow. Auricula and Polyanthus 
Seed is to be fown; and all Flower-beds are to be 
cleared of Weeds, and the Ground juft raked on the 
Surface. The perennial Flowers, as Campanulas, 
French Honey-Suckles, Sweet-Williams, and the 
like, may now be tranfplanted into Borders; but the | 
beft Time for this is Oétober. Ranunculus’s, Ane- 
monies, and Tulips, muft be covered over in frofty 
Nights ; ‘and Hot-beds are to be prepared for the 


annual Flowers: 
CH As Re adie 
Of the Orchard. 


HE’ hardier Kinds of Fruit Trees are now to be 
pruned, and toward the End of the Month fome 
of the more tender Kinds. 

All Kinds of Fruit Trees are to be tranfplanted into 
the Places where they are wanted ; and if the Weather 
be favourable toward the latter End of the Month, 
Pears, Plumbs, and Cherries, may be grafted. 

Kernels of Stone Fruit may befown, and in moitt 
Weather the Mofs fhould be pulled off from the Fruit 
Trees, and the greateft Care is to be ufed for keeping 
off mifchievous Birds. Among thefe, the principal 
and worit of all is the Bull-Finch ; there is no End of 
the Deftruction he makes in eating off the Buds of 
Fruit Trees. 

The Care that is taken this Month, both in the 
Garden and Orchard, is very well repaid in the Sum- 
mer; but the Seafon is to be watched for doing moft 
of the Things here named. One Week in the latter 
End of February, when the Weather is mild and fa- 
vourable, is often of more Confequence than three at 
any other Seafon of the Year. Be as OB 
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T H-E 
COOK, HOUSEKEEPER’s, 
AND 


GARDINER’s COMPANION. 


i 
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AV ING inthe preceding Months gone thro’ 

an Account of frefh Provifions in general, and 

of thofe Articles we have from abroad ; as alfo of the 

Nature of each, and the Manner of fuiting them to 

various Conftitutions. We fhall now begin with thofe 

in Seafon for the Month, and the beft Methods of 
fending them to Table. 
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se Selo Gndlboe AT: 
Of Marketing and Providing. 


Ghee BG 
A Bill of Fare for the Month of Marcu. 


E fhall here, as in the Bill of Fare for the 
preceding Months, divide the numerous Ar- 
ticles out of which the Houfekeeper and Cook are to 
provide according to the Number and Expence of the 
Family they ferve, under five diltinét Heads, or Ar- 
ticles, beginning with the moft general and fubftantial. 


Ee2 oe “ad 
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ART, I. Butchers Meat. 


Beef, Mutton, Lamb, and Veal, continue as they 
were, for they are in Seafon always, and the Weather is 
yet cold enough for Pork ; fo that the Meat Kind 
never offers a greater Variety or Plenty. A roafted 
Rump of Beef, or Sirloin, with Horfe-radith, or the 
Rump boiled with the choiceft of thofe Greens we 
fhall mention in the fourth Article, is a creditable, 
fubftantial, and favourite Dith. Stewed Beef is alfo 
yet a good Difh, and the Seafon continues for Soup 
and Bouillie. 

Of Mutton, there is the Choice of the Leg and 
Neck, or other Pieces equally for roaft or boiled ; and 
the Loin, cut to Chops for dreffing plain, or in the 
Manner we thall defcribe more richly. | 

The Loin of Veal roafted is proper, and the Knuckle 
may come boiled with fome choice Piece of Bacon 
and the proper Greens of the Seafon. Thefe are the 
plainer Difhes. The Head in various Forms, and 
the Sweetbread, are more elegant. 

Lamb is lefs a Delicacy now than in the former 
Month, but it makes a very good Appearance at a 
genteel Table. 

Collar’d Pig is a proper cold Difh; and Pork, as 
well as Bacon, comes in under various Forms. 

Flares are in high Seafon alfo, and there is Venifon. 
There are alfo at this Time very fine Rabbits. From 
thefe Materials a Table may be very well furnithed at 
any Rate the Family chufe, in the more fubftantial 
Part; and Soups of all Kinds are in high Seafon. 


2. Fi, 

This Seafon favours the Fifhmonger ; the freth 
Water Fifh in general are in good Order, and thofe 
from the Sea are fit for keeping. 

Of this kind we have now Skate, Cod, Haddock, 
Soals, Plaife, Flounders, and Salmon. Lobfters are 
in very good Seafon, and there are large Crabs that 
make a very fine Dith, Cray-Fith are in their Prime, 

and 


The BRITISH HOUSEWIFE. 221 


and there are Prawns very fine; there are alfo Oifters, 
and particularly the large Rock Sort are in their Prime. 
They are moft ufed for pickling, but they are better 
for eating frefh than almoft any other Kind. To the 
Sea Fifh Kind we are alfo to reckon Sturgeon, which, 
in the pickled State, is now a fine Difh. And there 
is another Sea Fifh we name fingly, that is to be had 
this Seafon, and is not enough regarded ; this is the 
the Mullet: Boiled it is an excellent Dish. 

From the frefh Waters we have now Pearch in 
oreat Perfection; their Flefh is firmer than in a more 
advanced Seafon. Pike, of a moderate Size, are 
now an excellent Fifh, and come in very well broiled ; 
when larger, they are beft boiled; and when at the. 
biggeft, roafted. But for this there are other Seafons 
more favourable. Carp and Tench are now in Seafon, 
and there is a coarfe Fifh, according to the common 
Opinion, that 1s this Month very fine; this is the 
Bream. It isa very hard Fifh till at the full Growth; 
but when of a great Size it quickly fattens, and is well 
tafted. Eels are alfo good this Month. 


By eOUW de, 


Teal, Widgeon, and Wild Ducks, are to be now 
had in Perfection. Alfo Woodcocks, Snipes, and 
Quails, are often very fat and very good at this Time ; 
and the Lincolnfhire Bird, called the Ruff, and its 

Hen, the Reeve or Rea, are in prime Seafon. 

__ Pigeons are in fine Condition, and, with a good 

Fiam that is not too large, they make a very valuable 
and elegant Difh. Turkeys and Chickens come in 

lentifully, and every other Fowl of the Yard Kind, 

4. Greens and Roots. 

We have named the principal Difhes, and we now 
come to thofe Ingredients from the Gardens that are 
moit proper to accompany them. This may be na- 
turally called the End of Winter in this Refpect, ra- 
ther than the Beginning of Spring, becaufe the Farth 
has had little Influence of the Sun to bring its Pro- 

ductions 
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ductions forward. But the Affiftance of Art here 
comes in, and befide what remains upon the Ground, 
Hot-beds anticipate the Summer Produéts. 

Of the natural Products there will be yet fome ~ 
Cabbages and Savoys left, and there will be very fine 
young Sprouts when thete two Kinds have been cut 
fome Time before. 

There will very often be fine Brocoli alfo and Cole- 
worts. Spinage too is very fine, and plentiful enough. 

Of Roots, there are Carrots and Parfnips, Pota- 
toes and Turnips, and that Root called Jerufalem 
Artichoak. 

Chardoons are very fine at this Seafon; when they 
have been well managed they will be very large and 
tender throughout, and as white as Cream; and there 
is Celeri, 

As to Sallets, there are Endive and all the young 
Spring Sallettings ,; for they rife at any Seafon when 
the Ground will let them get up. 

From the Hot-beds there are this Month Afpara- 
gus, Cucumbers, and Kidney-beans ; and Peafe may 
fometimes be met with in the Markets ; they may 
eafily be had in large Families in the Country. And 
there is Variety of Sallet-herbs and Pot-herbs, as alfo 
Beet-Root for eating among Sallet, and for pickling. 


be” Pruits. 

March is but a very indifferent Month for the De- 
fert in this Refpect ; the Winter Stores in general. are 
either ufed up or decayed, and there is no Supply yet 
frefh ; however, fomething may ftill be done by the 
careful Provider. Some Kinds may be met with at 
Market, and more may be preferved till this Time 
with proper Cere at Home. 

There are feveral good Pears, as, the Saint Martial, 
the Bergamot, Bugi, and the Winter Boncretien; the 
Double Fleur, and the Bezy de Chamontelle. Thefe 
are good for eating raw; and for baking there are the 
Union or Pickering Pear, the Parkinfon’s Warden, 
and the Cardillac. For 
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For Apples there may be had ftill the Nonpareil, 
the Golden Ruffet, and Wheeler’s and Pile’s Ruffet; 
the Kentifh, French, and Holland Pippin; the Stone 
Pippin, the John Apple, and Loan’s Pearmain. 
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CooKERY. 


gl Way od ety AD 
Of Roafting. 


W * have already given Directions for roafting 

moft of the Things we have mentioned as the 
general Articles, and which are moft common; but 
there remains feveral Articles to be confidered under 
that Head. The roafting of Venifon is a very parti- 
cular Thing, and there is nothing that does a good 
Cook more Credit. We fhall give fuch Directions on 
this Head as cannot be miftaken. 


ART. I. Of roafting a Haunch of Venifon. 


When a Haunch of Venifon has been kept a proper 
Time, prepare a good found Fire; let it be made 
fome Hours before, that it may burn fteadily and 
well when the Meat comes before it. 

Butter four Sheets of white Paper very well, and 
roll them round the Venifon as foon as it is {pitted ; 
tie them on with Strings, and then lay it down; lay 
it at a proper Diftance, let the Fire burn fteadily, and 
let there be no Interruption in the turning, and two 
Hours will roaft ic without Danger. If very large 
let it be down half an Hour more, and, if a fmall 
one, as much lefs Time may be fufficient. 

When it is enough fet a Drudging-box of dry Flour 
juft ready, and nimbly take off the Papers, drudge it 

flightly, 
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flightly, and it will prefently froth up; then imme- 
diately take itup. The Danger is the lofing the Fat, 
which will be eafily done now it is uncovered, fo that ; 
this Article muft be managed expeditioufly ; but if | 
that be done there is no Fear. 
Many other Ways have been contrived to prevent 
the Lofs of the Fat of Venifon, and many a good 
Fiaunch has been fpoiled by regarding them. In 
averns we generally fee a Haunch too raw, and in 
| private Families it often looks as if it were boiled 
| inftead of roafted, by the covering up the Fat with 
| Pafte. Ihave drefled many in my Time to the Satis- 
faction of my Friends, and never ufed any other Me- 
thod than Paper: Four Sheets of this are a fufficient 
Guard againft lofing it, and they do not keep out the 
Effect of the Fire, which Pafte does, fo that neither 
Fat nor Lean has its true Flavour. 
-Gravy and fweet Sauce fhould be fent up in Bafons, 
but nothing mutt be put into the Difh with it. 


; 


2. Lo roaft a Saddle of Mutton the French Way. 


Chufe a fine fat Saddle, or two Loins cut together, 
raife the Skin, and roll it up as far as can be, without 
breaking it any where ; then chop {mall a good Hand- 
ful of tweet Flerbs, and a little Parfley ; bruife 
fome Pepper, Bay Salt, Mace, and a little Nutmeg ; 
mix thefe well with the Hand; then cut into very 
thin Slices a Quarter of a Pound of the lean Part of a 
good Ham; mix this with the Herbs and Spices ; 
cut a large Onion very fimall, and fhave very thin 
fome Truffles; chop fome Morels, and mix all well 
together. 

Let the Meat be juft warmed at the Fire, then lay 
on thefe Ingredients as even as may be, draw the Skin 
over them, and cover the whole with three Sheets of 
Paper well buttered; lay it down to a fteady good 
Fire, tie on the Paper, and roaft it in the Manner 
of Venifon. 


When 
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When it is enough take off the Paper, and ftrew 
upon the Meat fome grated Bread ; brown it up well, 
and fend it to Table. Put a little Shalot under it in 
the Dith. 
This isa high and elegant Difh in a firft Courfe. 
3. Mutton, Venifon Fafbion. 

Let the Butcher cut a Leg of Mutton in the Shape 
of a Haunch of Venifon, and let it be a Leg of a very 
fat and fine Sheep; lay it with the back Side down- 
ward in a deep Pan, and gently pour on it a Quart 
of red Port Wine; let it lice in this two Days and 
Nights, then fpit it, and pour fome of the Liquor 
into the Dripping-pan: This and Butter makes the 
proper Bafting. When it is done, which will be in 
an Hour and half, fend it up with nothing but its 
own Gravy in the Difh, and fend good Gravy and 
{weet Sauce with it in two Bafons. | 

4. A Rabbit, Hare Fafbion. 
_ Chufe a large, well-grown, young Warren Rabbit, 
keep it fome Time after it is killed, and when it is to 
be roafted Jard it well with fine Fat of Bacon; make 
fome good rich Gravy and fend up with it’ A great 
deal of the Goodnefs depends upon the Kind of Rab- 
bit, but if that be rightly chofen it eats very well. 


5. Of roafting Poultry. 

The Fire is to be confidered greatly in the roafting 
of Poultry; indeed almoft all depends upon it: Thus, 
if the Fire be poor and dead the Fowl will be palled 
and il] taited, a very brifk, very clear Fire alone 
can anfwer the Purpole, and this will give them their 
true Tafte, and make them look beautitul. 


6. Roafting a Pheafant. 


Let there be a good Fire, but not a very violent 
one; pick and draw the Phealant, have fome choice 
Bacon for larding, lard them carefully, and fpit them, 
put a Paper round them, and lay them ata Diftance 

Ne, VIII. Ff from 
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fromthe Fire. When they are near enough take off 
the Paper, and brown them up. 

A Fowl! larded and roafted in the fame Manner, 
and truffed with the Head on, is in all Refpects | 
fo like a: Pheafant that many a Perfon will be de- 
ceived by it, ‘and fuch as are not will find it a very 
good’ Dith. | 

4. To roaft Quails. 

Pick and draw the Quails, and have a very clear 
Fire; put round each a Slice of Bacon, and over that 
a Vine Leaf, then fpit and lay them down; let them 
be done at a moderate Diftance from'the Fire, for 
too near fpoils them, and if they be kept too far off 
they never have their right Flavour. 


8. Roafting Fieldfares. 


Pick and draw the Fieldfares, and lard them well 
with fine Bacon; put a Paper round them, and lay 
them down at a Diftance from the Fire; but when 
they are near done take off the Paper, and give them 
a Colour. 


g. To roaft a Green Goofe with Stuffing. 


Chop fome fweet Herbs, and grate fume Bread; 
grate in fome Nutmeg among the Herbs, and ftrew 
upon them fome Salt and Pepper; moiften the Bread 
with rich Cream, and mix all thefe together. 

Then cut fmall the Liver of the Green Goofe, 
miince fome fine Bacon, mix thefe together, and add 
them to the reft; when all is mixed fill the Body of 
the Goofe with the Stuffing, then {pit it, and wrap it 
round with Bacon; lay it down at fome Diftarce 
from the Fire, and when it is nearly enough ftrew 
over it Crumbs of Bread, and brown it up. The 
proper Sauce is very rich Gravy; and fee it be fent 
up thoroughly hot. 


10. Ortolans. 
Let the Ortolans be picked and finged, but not 
drawn; put them upon Skewers, with Bacon round 
them, 


The, BRITISH HOUSEWIFE. 227 
them, and tie them to the Spit; when they are near 
done ftrew them with fine Bread Crumbs, and fend 
them up hot. Bo 

11. To roaft a Brace of Leverets. 


Gut and fkin a couple of Leverets, rub them well 
in every Part with their own Blood, and, lard them 
with Bacon; {pit them together, and when they are 
near enough take Care to give them a good Colour. 


12. Toroaft a Lamb whole. 

Chufe a fine {mall Houfe Lamb, let it be fkinned 
and truffed, and blanch it with Water juft made luke 
warm; when this is done lard it well with very fine 
Bacon, fpit it, and cover it well with Paper; lay it 
down to a moderate Fire, and let it roaft an Hour 
and half; then take off the Paper to give it a Colour, 
lay it in a Difh, garnifh’d with Water-Crefles, and 
let there be green Sauce fent up with it. 

This is an uncommon Difh in England, but it 1s 
a very elegant one when there is a large Company, 
and is not very expenfive. Thofe who have not tafted 
Lamb larded cannot conceive the Alteration. 


Ger Pier. 
Bathing. 


W E have in the preceding Months given the 
' general DireGtions for this Part of plain 
Cookery, as for that of roafting ; therefore, what we 
have now to add concerning particular Difhes will be 
underftood from a fhort Direétion, the Cook keeping 
what has been there faid in her Memory, though not 


repeated upon every Occafion. 
ART. I. To boil a Tongue. 
Put a Tongue into the Pot over Night, and with it 
a large Quantity of Water; let it ftand cold till next 


Day; then, about three Hours and a half before 
Ff 2 Dinner, 
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‘Dinner fet it on, and let it boil within the firft half 
Hour, and keep boiling all the Remainder of the 
Time. 

In this Cafe we fpeak of a dried and falted Tongue, 
but when it is one juft taken out of the Pickle another 
Method is to be followed ; the Water is to boil before 

*tis put in, and after that two Hours will do it 
fufficiently. 
2. To boil a Fowl. 

Let the Pot be clean, the Fire good, and let there 
be a fufficient Quantity of Water; the more the better; 
if any Scum rifes let it be carefully taken off. No- 
thing more is needful to give Fowls the moft perfeét 
fine Colour, and true Flavour: When they are 
boiled in a fmall Quantity of Water they will be 
brown and dirty, and many a Time I have known 
the Poulterer blamed when the Cook was in Fault. 

As to the Time, Half an Hour will do a middling 
Fowl; a Chicken, according to its Size, will be done 
in fifteen or twenty Minutes. 

A Turkey is to be boiled in the fame Manner, only 
let there be Pot-room, for it is a Bird that requires 
it. ?Iwill take about an Hour if a moderate large one, 
but ifa very large one, more. 


3. To boil a Goofe. 


Chufe a plump, well-fed Goofe, at its full Bignefs, 
pick and draw it, and fet on a large Pot with neara — 
Pail full of Water ; ; throw ina little Salt and a Hand- 
ful of Parfley; put in the Goofe, and fkim the Pot 
carefully from Time to Time. An Hour will boil it. 

While it is doing have a large Saucepan with fome 
Hearts of Cabbages; let them be well boiled, and, 
toward the Time of the Goofe being enough, let the 
Cabbage be taken up, drained, and flewed for a few 
Minutes with Butter. 

A Goofe falted and boiled, with pickled red Cab- 
bage, is alfo an excellent Difh, but quite of an- 


other Kind. 
re 4. To 
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4. To boil Potatoes. 

This, which feems very eafy, is very often il] done; 
for one Plate of Potatoes that come to a Table as they 
fhould, ten are fpoiled. Let the plain Cook obferve 
this Caution: 

Firft let her fee that the Potatoes are found and 
good, for many are bad at this Time; the red Kind 
are better than the white, but there is a yellow-fkinned 
Sort that is beft of all. 

When they are thus well chofen put them firft into 
the Saucepan, and then pour Water to them ; let it 
cover them anInch or thereabouts, but not more. 

We have fhewn that moft boiled Things are fpoiled 
by having too little Water, but Potatoes are cornmonly 
fpoiled by too much. They muft be perfectly covered, 
and a little allowed for Wafte in boiling, fo that they 
may be covered at laft;, but the lefs does for this, 
becaufe the Water {wells in heating. 

Let them be fet upon: the Fire, and the Saucepan 
be clofe covered. ea | 

Open it at Times and look upon them; when they 
begin to crack they are enough. 

Drain the Water clean from them, let them ftand 
by three Minutes; then peel them, lay them evenly 
in a Plate, and pour over them thick melted Butter. 
This may appear trifling to fome Perfons, but the 
Family Servant will thank us. 


5. Boiled and broiled Potatoes. 


Chufe, drefs, and peel the Potatoes exactly as be- 
fore directed, but when they are peeled, inftead of 
laying them in the Plate, put them on a Gridiron over 
a very clear brifk Fire; turn them as they brown till 
they are done all over, and then fend them up dry 
with Butter in a Cup. 


6. To boil pickled Pork. 
Nothing is more ufeful than pickled Pork in a 


middling Family, and nothing whatever is fo often 
: fpoiled 
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fpoiled in the dreffing. We hope to render this Work 
ufeful by inftructing the common Servant in com- 
mon Things, as well as furnifhing the more expen- 
five Tables. The Method to do pickled Pork well 
is this: 

Firft chufe a well-pickled and good-coloured Piece, 


for if there be any Defect in this Refpect while the — 


Meat is raw, no dreffing will mend it. 


Wath this carefully, and clean out any Thing that 


may be. amifs in the Crevices, or between the Bones, 
with a Knife. 

Thus prepared put it into aclean Pot, with a very 
large Quantity of clean Water; let it boil, and fkim 
it as any Thing rifes; keep it boiling moderately, 
not violently, and obferve that the Water muft boil 
before you put itin. An Hour and half will boil a 
middling Piece, and the Time muft be more or lefs 


as it happens to be larger or fmaller. If it be taken — 


up before it is enough nothing is more difagreeable, 
and if boiled too long it lofes not only its Flavour 
but its Subftance, becoming foft like a Jelly. Let 
the Time be well watched, and the Meat taken care- 
fully out, and it will look extremely delicate. 


Cole A ‘Pro ave: 
Brozling. 


Pot od eatin a ee COTES 


“\ HU SE fome young and well fed Pigeons, pick © 
and draw them, and have aclear fine Fire ready, © 
fhred fome Parfley very fine, and cut among it two 


or three Leaves of red Sage and a Leaf of Burrel, 
rol] this up in a Piece of Butteras big as a Wallnut, 
with fome Pepper and Salt, put this into the Belly of 
the Pigeon, tie up both Ends, and lay it on the Grid- 


iron; let the Gridiron ftand high above the Fire, that — 


there may be no Danger of burning ; turn the Pigeons 
at 


The BRITISH HOUSEWIFE. 231 


at Times; and, againft they are ready, have fome 
Butter melted plain, but very thick and good ; fend it 
up with them in a Cup. 


GW Hee. SIN 
Of Frying. 
y K T E have given the Way of plain fr ying befores 


and fhall now add fome more elegant Difhes 
dreffed this Way, taking in alfo under this Head the 
dreffing of thofe Things which require the Stewpan. 


ART. I. Beef Steaks with Eggs. 


Let the Butcher cut fome thin Steaks from the 
prime Part of the Rump; let there be a clear Fire, 
{et on a Gridiron fome Height above, ftrew fome Salt, 
and immediately lay on the Steaks a little peppered 
and falted. 

Have a Stewpan, or deep Frying-pan ready, and 
warm. When the Steaks are half broiled pepper and 
fale them a little more as they lie on the Gridiron ; 
then lay them with the peppered Side downwards in 
the warm Stewpan, ftrew a little more Pepper and 
Sale upon the upper Side, and fet them on the Fire; 
pour in as much rich Gravy as will juft cover them 
as they lie flat in the Pan, and afterwards roll a Piece 
of Butter as big as alarge Wallnutin Flour. Let all 
this ftew together for half an Hour, then beat up a 
couple of Yolks of Eggs, fpread them over the Steaks, 
ftir all well together two Minutes, and then fend it up 
to Table. This is no expenfive Difh, and is a very 
good one. 

2. Olives of Beef. 

Break four Eggs, beat up the Yolks, and mix 
with this fome Crumbs of Bread, fweet Herbs, Pep- 
per, Salt, and a little Nutmeg. 

Have ready fomerich Force-meatmade of Veal aswe 
have directed before, and let the Rump Steaks be cut 

| moderately 
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moderately thick and fquare; cover them well with 
the Force-meat, then roll them up, tie them to keep 
them in Form, and roll them in the Egg and Bread. 
Set on a Stewpan with frefh Butter, and fry the Meat 
in it till well done and finely browned. 

Lay a very thin Slice of Bacon, fried a little, at the 
Bottom of a Dith, lay the Olives upon it, and cover 
them with another thin Slice, but let this be fmaller ; 
pour in fome good thickened Gravy. with Morels and. 
Truffles. 

3. Beef Steaks flewed. 


Let the Steaks be cut thin, and well peppered and 
falted; fet on a Stewpan with half a Pint of Water, 
a Bundle of {weet Herbs, a little grated Nutmeg, four — 
Cloves, and one Blade of Mace. When thefe are 
warm together lay in the Beef Steaks, and put in at 
_ the fame time a Lump of Butter as big as a Wallnut — 
rolled in Flour, and an Anchovy fplit, but not cut to 
Pieces; let them ftew fome time, then put in an 
Onion quartered, and a quarter of a Pint of Oifters 
with their Liquor. Let all ftew gently together till 
the Steaks are enough, then take them out, ftrain 
the Gravy that was with them into a Bafon, flour the 
Steaks, and put them into a Frying-pan with fome | 
frefh Butter ; fry them a little over a brifk Fire to 
brown them, then pour away the Fat clean from them, 
and pour in the ftrained Gravy ; add a Glafs of ftrong 
White Wine, tofs them about till all is hot and well 
mixed together ; then take out the Steaks, lay them 
in a warm Difh, and pour the Gravy over them. 


4. Lo fry Lamb with Ale. 

Cut out a Loin of Lamb, and beat the Steaks flat 
with a Rolling-pin; fet ona Stewpan with half a Pint of 
{trong Ale, when it is warm put in the Steaks, and 
{prinkle in a little Bay Salt, cover up the Stewpan, 
and let them ftew till they are enough. 

Then take them out, and lay them in a dry hot 


Dith, and pour out the Ale into a Bafon. Beat up 
the 
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the Yolks of three Eggs, and add a little Nutmeg and 
a few Capers; mix with this half a Pint of {trong 
White Wine; when well mixed put all into a Pan, 
heat it together, then pour ia the Ale out of the Bafon, 
and ftir it about till the whole is thick. When it is in 
this Condition put in the Lamb Steaks, and let them 
be made thoroughly hot in it; then take them out, 
Jay them in the Difh, and pour the Gravy over them. 
Garnifh the Dith with crifp Parfley and Lemon, and 

take Care to fend it up perfectly hot. | 


5. Vealala Bourgeoife. 


Chop a good Quantity of Parfley, and grate into it 
fome Nutmeg; add fome Pepper and Salt, a Blade of 
Mace cut fmall and bruifed, and a Clove or two 
bruifed with it. 

Cut fome Veal Steaks tolerably thick, and lard 
them well with Bacon. 

Set on a Stewpan, and put fome thin Slices of Bacon 
at the Bottom; ftrew the Seafoning over the larded 
Vea], and lay it upon the Bacon. 

Set the Stewpan upon a flow Fire, and let it ftand fo 
till the whole is hot through ; then remove the Pan ta 
a hotter Part of the Fire, or ftir up the Fire well under 
it, turn the Veal after a few Minutes, and make it 
brown on both Sides, fhaking on, from the Drudging- 
box, a littleFlour. — 

When it is well browned pour in a Quart of good 
rich Gravy, cover it up, and let it ftand ftewing till 
the Veal is thoroughly done. 

Then take out the Bacon that was firft put into the 
Pan, and fkim the Fat clean off. 

Break three or four Eggs, and beat up the Yolks 
of them with fome Gravy out of the Stewpan ; keep 
ftirring all about till it is well mixed and thick, then 
take it up, lay the Meat in the Difh, and pour the 
Gravy over it. Garnifh it with Slices of Lemon. 


Ne. VILL. Ge ~ CHAP. 
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OH Baba: Wa 
Of Baking. 


ANY look upon baking in évery Refpect, 

where Things are not made into Pies, as only 
a poor Make-fhife inftead of roafting but we thall 
have Opportunities of fhewing them many Inftances 
in which excellent Difhes are to be made this Way 
that can be had no other, in this and the fucceeding 
Numbers. 


ART. I. To bake a Calf’s Head. 


Have a ftrong and large earthen Difh, flat, but 
fomewhat deep, and with a broad even Rim; lay 
acrofs this ix Iron Skewers at even Diftances, fo that 
they may reft fecurely upon the Rim. This being 
done, pick the Head and wafh it, make it perfectly 
clean, then lay the Head evenly upon the Skewers, 
faftening up the Flefh in the Middle that it does not 


hang down into the Dith. The Difh muft be firft but-_ 


tered before the Skewers are laid on it. 
Shred fome fweet Herbs very fine, grate fome Bread 


tothem, and cut to the fmalleft Pieces that can be, ~ 


the Peel of about a third Part of a middling Lemon ; 
mix all thefe well together. 


Grate a little Nutmeg lightly and carefully over the — 


whole Head, and then ftrew on thefe Herbs and Bread 
very evenly. When this is done drudge a little Flower 
over it, then put a Piece of Butter in each of the 
Eyes, ftick little Bits of Butter on the Head in dif- 
ferent Parts, and flour it over again. Laft of all, 
ftrew over it a little Pepper and Salt. In this Condi- 
tion fend it to the Oven, and let itbe baked well and 
brown. 

Boil the Brains in fome Water with Sage Leaves, 
and have ready about half a Pint of rich Gravy. When 


the Head comes home take it off, put it on another 
: Dith, 


pa lig a a 
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Difh, and pour into the Saucepan of Gravy the Liquo 
that is in the Difh on which the Head was baked: 
Chop the Sage Leaves that were boiled with the 
Brains, and put them into this Gravy, then add a 
Piece of Butter rolled in Flour and a Spoonful of 
Catchup, and a fmall Glafs of red Port Wine; boil 
thefe up together, then beat the Brains fine and put 
them in; pour this thick Gravy into the Difh with 
the Head, and garnifh with Lemon. 

A Calt’s Head is many Ways a very fine Difh, but 
{carce any better than this; and in this there is fo lit- 
tle Trouble and Expence, that the moft moderate 
Providers may afford it. One great Purpofe of this 
Book is to give a Variety of fuch Difhes. 


GH vAj Py al: 
Of Sauces. 


ART. I. Bread Sauce for Larks. 
c, U T out a large Piece of Crumb of Bread, rub 
\A it ina Cloth till it is as fmall and fine as if it had 
been grated; fet on a Saucepan with fome Butter, 
when it is well melted throw in the Crumbs of Bread, 
and ftir them about at Times till they are thoroughly 
brown ; then pour them into a Sieve, and let them 
{tand {ome Time to drain. When the Larks are roafted 
Jay them in the Difh, and this Bread round them, — 
2. Cream Sauce for a Hare. 

Put into a clean Saucepan a Pint of rich Cream and 
half a Pound of frefh Butter, fet them on a moderate 
Fire, and continue ftirring them till they are melted 
and perfeétly mixed together, and the whole is rich 
and thick. Lay the Hare in a Difh, and pour this 
Sauce over it. a3 

3. Gravy Sauce for a Hare. 

Set on the Fire a Pint of very rich Beef Gravy, let 
it boil away one quarter Part, then put in a Piece of 

| Gg2 , Butter 
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Butter rolledin Flour, ftir it about, and when melted 
and well mixed pour it into the Dith with the Hare. 
_ Good Gravy alone is very well for Sauce, but this 
1s preferable. 

4. Wine Sauce for a Hare. 
__ Put into a Saucepan half a Pint of ftrong red Port 


Wine, and three Ounces of the fineft Sugar broke 


very {mall; fet it over the Fire, and ftir it a little; 
let it once boil up, and the Sugar will be melted; 
then put it into a Sauce-Boat, and fend it up with the 
Hare, but not in the Dith. 


5. Gravy Sauce for a boiled Turkey. 
Shred fome Lemon-Peel, and put this, fome Thyme, 
and a Blade of Mace, into about half a Pint of Veal 
Gravy; add an Onion chopped, and five or fix Corns 


of Pepper; let thefe boil alittle ; then wath and clean | 


an Anchovy, cut it to Pieces, and put it in to the 
reft; let them boil up two or three Times more; 
then pour them into a Sieve over a Bafon: When the 
Gravy is ftrained melt fome Butter thick and fine, 
pour this Gravy into the Saucepan with it, ftir and 
fhake all together, and, when well mixed, pour it 
into the Difh. Let fome Saufages be laid round the 
Turkey, and garnifh the Dith with Lemon. 


6. Onion Sauce plain. 


Chufe a Quantity of large and found Onions, peel 
them, and put them into a great deal of Water; fet 
them on a clear Fire, and let them boil up; {kim the 
Water when any Thing rifes; and when they have 
boiled three or four Minutes pour them out into a 
Sieve, wafh the Saucepan, and put other Water 
into it, put in the Onions, and let them boil two 
Hours. 

Then drain them again, lay them upon a Chop- 
ping-Board, chop them fine, and put them into a 
saucepan ; drudgeina little Flour, then put in a good 
Piece of Butter, and a good Quantity of thick and 

rich 
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rich Cream; fet the whole over a moderate Fire to 
‘melt the Butter and mix in the Cream ; and when all 
is well mingled it is enough. 

This is the common Sauce for Rabbits, and is very 
good for Ducks: Either muft be boiled for this Pur- 
pofe; and when they are taken up and laid dry in the 
Dith the Sauce is to be poured over them. There 
mutt be a large Quantity of it; the Englifh Expref- 
fion fignifies as much, for we fay {mother them. 
+. Onion Sauce with Milk. 

This is made more expeditionfly and with lefs 
Trouble than the other, and many prefer it before 
that. 

Set on a Saucepan with equal Parts of Milk and 
Water if in the Country, but if it be in London the 
Milk they fell about the Streets will do alone; chufe 
fine Onions, peel them, and then cut them into very 
thin Slices; put them into the Saucepan, let them 
boil half an Hour, and they will be perfectly tender 
and well done; throw them into a Cullander, and 
when drained lay them on the Chopping-board and 
chop them to Pieces, put them into a clean Sauce- 
pan, and make up the Sauce as before directed with 
Butter and Cream, and a little Flour. 

This Sauce may be ufed with Rabbits or Ducks, 
or otherwife with a roafted Shoulder of Mutton. 
Every one is to prefer which he likes; this is as tender 
as the other, but it has more Tafte of the Onion; 
however it is not rank, and as to the other it is 
often quite infipid. 

8. Vinegar Sauce for Venifon. 


Put into a Silver Saucepan, or an earthen Pipkin, 
half a Pint of the fineft white Wine Vinegar, and a 
quarter of a Pound of treble-refined Sugar broke into 
{mall Lumps; fet it over the Fire, and let it fimmer 
gently; fkim it as any Thing rifes, and pour it thro’ 
a Flannel Bag, fuch as is ufed for Jellies, and fend it 
‘up in a Bafon. This is a particular Kind of Sauce, 
but many are very fond of it. 

9. Effence 
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9. Lffence of Ham. 


This is a very rich Article of the Sauce Kind, and 
ferves many Purpofes,; a Quantity of it fthould al- 
ways be be kept ready in large Families: Ir is to be ; 
made of the lean Part of Ham only in the following 


Manner: 


Take off all the Fat of a large Ham; it muft be a 


good one, and well flavoured, elfe the Effence will be 
worth nothing ; cut all the Lean into thin Slices; fet 
on a large Stewpan to be warmed; lay the Slices of 
Ham upon a flat Dreffer, and beat them well {0 as to 
bruife every Part; cut_fome Parfnips, Carrots, and 
Onions into very thin Slices, lay the Slices of Ham 
in the Bottom of the warm Stewpan, put as many in 
as will cover it nearly, then ftrew on a very little 
Flour; lay on a Covering of the Carrot, Parfnip, 
and Onion, then cover this with more Slices of Ham, 
throw on fome more Carrot, Parinip, and Onion, 
and duft on a little more Flour. 

Set the Stewpan over a very gentle Fire, cover it 
up, and let it ftew till the whole is well warmed, and 
the Ham begins to ftick to the Bottom of the Pan ; 
then turnit, and let it ftew a little longer. ie 


Then open the Stewpan, and moiften the whole — 


with fome very ftrone Veal Gravy ; let it ftew longer ; 
then put in fome more of the Gravy, and with it a 
Blade of Mace, half a dozen Cloves, and a little 
Piece of Garlick, a Bunch of Parfley, fome Truffles, 
_ and fome Mufhrooms ; ftir all well together, cover 
it up, and let it ftand to ftew: After fome Time take 


it off the Fire, ftrain the Gravy, which is the Effence, © 


and fet it by carefully in a Jar. Proceed thus till you 
have ftewed down all the Ham, or till you have as 
much Effence as you defire. | 


CHAP. 
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lS Aas a ape a 
Of Soups and Broths. 


ART. I. Barley Broth the Scotch Way. 


. on a large Pot with a Pail full of Water, 
9 and let it not be above two Thirds filled with this 
Quantity ; chop a Leg of Beef all to Pieces, breaking 
the Bones in every Patt, and cut into fquare Pieces a 
good Bunch of found thick Carrots; boil thefe to- 
Sether in the Water tll half is confiimed; toward 
the End of the boiling put in a good large Cruft of 
‘a brown Loaf toafted and broke to Pieces. 

When this is well foftened, and the Gravy is rich, 
{train it off. 

Put it into a fmaller Pot, and add to it half a Pound 
of French Barley ; clean eight Heads of Celeri, wath 
fome {weet Herbs, and cut two or three good Onions, 
chop the Celeri to Pieces, and put all in; let this all 
boil together twenty Minutes. 

Then pick and wah a large Fowl, put it in, and 
at this Time add fome Parfley chopped {mall, and a 
Nip of Marygolds; cover it up, and let it boil an 
Hour longer; then take it off, take out the Fowl, 
and lay it in the Middle of the Difh ; take out the 
Onion and fweet Herbs, and then pour in the Broth. 
This is an excellent, rich, and well-tafted Soup, and 
is very wholfome. 


2. Soup au Bourgects. 


Have in Readinefs a good Quantity of common 
Gravy of any of the Kinds we have directed to be 
kept for Soups; clean and pick a dozen Heads ‘of 
Endive, and four or five Bunches of Celeri ; cut 
them into about an Inch in Length, and throw them 
into a Pail of Water, ftir chem well about that they 
may be perfeétly clean, pour all into a great Sieve, 
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and when the Water is run off fqueeze and fhake the 
Herbs by Parcels in your Hands, put them into a 
large earthen Pan, and pour upon them a Gallon of 
boiling Water ; let it ftand three or four Minutes, 
then pour all into the Sieve again. 

Set on about three Quarts of the Gravy in a large 
Saucepan: When the Herbs are cool enough to 
handle, fqueeze and fhake them dry again, and when 
the Gravy boils put them in; cut off the Cruft of 
two French Rolls, break it, and put it in to the reft 
when the Herbs are tender and the Soup is near 
enough. 

While this is doing let a large Fowl be boiled in 
a good Quantity of Water, and when enough take it 
up, lay it ina Difh, and pour the Soup round it. 
Garnifh with raw Celeri. 


3. Turnip Soup. 

Set on a large Saucepan with two Quarts of rich 
Veal Gravy. 

Pare fome fine Turnips, cut them into fmall 
Squares, and fry them, till perfectly brown, in Butter. 

When they are ready, and the Gravy boils, throw 
into it the Crufts of two French Rolls. | 

While this is doing let a Duck be roafted. 

When the Rolls are tender {train off the Soup from 
them, fet-it on again, and, having drained all the 
Fat from the fry’d Turnips, put them in and boil 
them till they are foft; then lay the Duck in the 
Middle of a Difh, pour the Soup round it, and 
garnifh with Pieces of boiled, and Pieces of fried 
‘Turnips. 


4. Soup Lorain. 


Boil down about eight Pounds of Veal and a large 
Fowl, and make as ftrong a Broth from them as pof- 
fible ; ftrain this off, and fet it ready. 

Put into an earthen Vefflel a Pound of fweet Al- 
monds, pour boiling Water upon them, let it ftand 
a few Minutes, when the Skins are loofe throw them 

into 
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into a Sieve, and as they cool blanch them; that is, 
take off the Skins, which thus flip off eafily. 

Put thefe blanched Almonds into a marble Mortar, 
beat them to a Pafte, and add at Times a little of the 
Broth to bring them to a Body, 

Boil four Eges very flightly, break them, feparate 
the Yolks and‘add to this Pafte inthe Mortar; grind 
and work all well together. 

Then pick off all the Lean of a couple of roafted 
Pullets, beat this with the reft in the Mortar; let all 
be broke to Pieces, and perfectly blended together. 

Set on the ftrained Broth, and when it boils put 
to it the Cruft of a French Roll cut into Slices; let 
this boil about two Minutes, then put in all that is 
in the Mortar; let the whole once boil up together, 
to perfect the mixing of the Ingredients, then pour it 
through a fine Strainer while very hot: It will come 
out like a fine Cream. Lay fome French Bread, dried 
before the Fire, and then moiftened in the Broth, in 
a Difh, and pour in this Soup, laying a very {mall 
boiled Chicken in the Middle. 

This is the Way in which the French at prefent 
moft commonly eat Soup Lorrain; but as fome add 
to it a Loaf, and other Ingredients, we fhall not 
leave the Cook uninftructed how to do that in the 
beft Manner. 3 | 

The Loaf was the old Way of eating it, and 
for People that love very rich Dithes it is the beft. 


5. Soup Lorrain with a Loaf. 


Make about three Quarts of Soup Lorrain in the 
Manner before directed, and fet it in Readinefs; 
have a French Roll made on Purpofe, twice as big as 
they commonly are, and cut off its Top and fcoop 
out the Crumb. 

Cut the Breafts of two roafted Pullets into fine thin 
Slices, and feafon then: with a little Nutmeg, fome 
Bay Salt, and avery little Pepper; add a {mall Piece 
ef Butter, and put the whole into the Hollow of 
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the Loaf or double Roll, with a little of the ftrained 
Almonds. 

Boil four fine Sweetbreads till they are tender, and 
when all is ready lay the Loaf in the Middle of the 
Dith, lay the four Sweetbreads round it, and pour 
in the ftrained Soup; then garnifh the Difh with 
Slices of Lemon, and fend it up hot. 


6. White Soup for Lent. 


Clean and cut to Pieces fix Heads of Endive, a 
good Handful of Sorrel, a Handful of Parfley, half 
a Handful of Chervil, and an Onion ; all being’ very 
fine cut, and perfectly clean, put them into a Saucepan, 
with a quarter of a Pound of Butter, and fet them 
on a moderate Fire; cover them up, and let them 
{tand a quarter of an Hour, in which Time they will 
be ftewed down; then put the whole into a larger 
Saucepan, and pour upon it two Quarts of boiling 
Water; let the whole boil till the Herbs are tender, 
then fkim off the Fat, and let it fcimmer a little 
longer. 

Break a dozenEges, beat up the Yolks, and grate 
into them a little Nutmeg: Tafte the Soup, and if 
the Sorrel have not given it a tolerable Sharpnefs, 
{queeze into the Yolks of Eggs the Juice of halfa 
Lemon: This done, beat all well with a little of the 
Soup, and ftir it in among the reft. 

Soak fome French Bread, and lay in the Difh; lay 
in the Middle a French Roll fry’d, and pour in the 
Soup; then lay a poach’d Egg upon the Roll, and 
garnifh the Difh with Slices of boiled Egg and Pieces 
of toafted Bread. Great Care muft be taken that the 
Eges do not curdle in the Soup: The Method to 
prevent it is, to beat them up very well with a little 
of it ata Time, and at laft to mix them well in the 
whole Quantity juft when it is going to the Table. 


CHAP. 
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ol luisa be maphiag el AS: 
Of Gravies and Force-Meat. 


ART. I. Veal Gravy, the French Way. 


U T a Fillet of Veal into thin Slices, cut to 

A Pieces alfo fome Carrots, Parfnips, and Tur- 
nips, and three large Portugal Onions, firft taking 
off a good many of the outer Skins; beat the Slices 
of Veal very well upon a flat Dreffer, and cover the 
Bottom of a large Stewpan with them; ftrew over 
thefe a Parcel of the Roots all mixed together, and 
lay over thefe again a few very thin Slices of the Veal 
beat more than the firft; cover the Stewpan with a 
Pewter Difh that will fit very well into it, and fet it 
over a Stove, with only a few Pieces of half-lighted 
Charcoal. 

When it has ftood thus fome Time let the Fire 
encreafe. There will be a good deal of Liquor come 
from the Meat while the Fire is flow. This mult be 
faffered to wafte away in great Part, and then the 
Meat will begin to ftick to the Pan; moiften it with 
fome ftrong Veal Broth; this will incorporate with 
the ftrong Remainder of the Liquor, and make a 
moft rich Gravy ; add at the fame Time a Handful 
of Parfley, a Leek whole, and three or four Cloves ; 
cover the Pan again, and let it ftew: Let it {tand thus 
half an Hour, or longer, the Fire being juft enough 
to keep the Liquor fcimmering ; then the Veal will be 
perfectly tender, and the Gravy as rich as it can poi- 
fibly be made; ftrain it off, and keep it fafely. 

Proceed thus till you have ufed the whole Quan- 
tity of Veal, or till you have as much Gravy as 
you want. 

2. Partridge Gravy. 

Roaft two or three Brace of Partridges till they are 

about half done, take them off the Spit, fprinkle 
Hh 2 on 
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on them a little Salt, put them in a clean ftrong 
Cloth, carry them to the Prefs while quite hot, 
and fqueeze them till they be flat, and not a drop 
more of Liquor can be got from them. The Gravy is 
to be catched in a China Bafon, and will have the 
entire Flavour of the Partridge. 

A little of this Gravy is a very rich and fine Addi- 
tion to many of the made Difhes, as we fhall fhew 
hereafter. 


3. Mutton Gravy for Raggoos. 

Lay down a Leg of Mutton, and let it be about 
half roafted that all the Fat may be out, then take it 
to the Prefs ; before it is put in prick it to the Bone 
in many Places with a Carving-Knife, and when it is 
in, {fqueeze it with the utmoft Force of the Prefs till 
the Bone cracks; receive the Gravy into a China 
Bafon, and fet it by. 

Undo the Prefs, open the Cloth, and fprinkle 
fome Bay Salt upon the Meat, pour on it fome boil- 
ing Water, and then put it into the Prefs again: 
It will yield a fecond Quantity of Gravy, not fo rich 
as the firft, but very fine, and much better than can 
be made by boiling. 

4. ifh Gravy. 

Get a Brace of Tench, a Brace of Carp, and a 
Brace of large Pearch, fcale them, gut them, take 
out the Gills, and fplit them from Head to Tail ; 
cut a couple of Carrots, one Parfnip, and a large 
Portugal Onion into thin Slices, lay the fplit Fith in 
a Stewpan, and put the Roots to them; add a Piece 
of Butter, and then fet the Stewpan over a few Pieces 
of half-lighted Charcoal in a fmall Stove. Have a 
better Fire ready in a larger Stove, and have ready 
fome ftrong Fifh Broth, kept hot and near boiling; 
cover up the Stewpan, but open it from time to time 
to fee how the Liquor encreafes; there will be in 
fome time a good deal of it; then remove the Stew- 
pan to the brifker Fire, ftir all about, and wafte away 

moft 
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moft of the Liquor. Only the watery Part goes off 
in this Manner, the Strength remains. 

When the Liquor is nearly gone, and the Fifh be- 
gins to ftick to the Pan drudge in a little Flour, ftir 
all about, and then pour in a Quart of the hot Fifh- 
broth, put in at the fame time a Handful of fmall 
Herbs, two Blades of Mace, and a Lemon ftuck with 
eight or ten Cloves; let all boil together, then ftrain 
it off and keep for Ufe. This, like the other Gravy, 
is principally intended for rich Difhes of Fifh, and 
nothing gives them fo fine a Flavour. 


5. Force-meat for Collops. 


Cut a Pound of fat Bacon into very thin Slices, 
and then mince it as {mall as poffible with a fharp 
fine Knife. Mince inthe fame Manner, as fine as 
poffible, a large Portugal Onion, firft taking off the 
outer Skins. 

Boil two Pounds of the Lean of a Fillet of Veal, 
and when cold cut it fmall as poffible, in the fame 
Manner as the Bacon. 

Boil a Pound of Suet a little in Water by itfelf, 
and when cold mince that in the fame Manner. When 
thefe three Ingredients are minced feparately, put them 
together into a Marble Mortar and beat them till 
they are perfectly fine. 

Add to them the Yolks of eight Eggs, and mix 
all this well together; then add the Crumb of two 
French Rolls wetted in Milk; put in fome Pepper 
and Salt, and then the minced Parfley and Onion. 
Laftly, grate in half a Nutmeg, and then beat all up 
till it be perfectly mixed into a firm Pafte: This 
will bear rolling into any Forms, and will keep 
fome time. 


CH AP. 
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occ PO alae ON 
Of Made Difhes. 


ART. I. A Brown Fricaffee. 


U T out the Crumb of a fine Loaf, rub it to 

Pieces between two Cloths till it is very fine, 
then grate in a little Nutmeg, and bruife a Blade of 
Mace; rub this in, and blend all well together. 

Cut a couple of Chickens to Pieces and fkin them ; 
when every Piece is clean and in order, rub it over 
with Yolk of Egg, and then roll them Bit by Bit 
in the Crumbs, that they may be well covered. 

Set on a deep Stewpan with fome Butter, when 
it is melted put in the Chicken thus prepared, let the 
Fire be brifk and fry them brown, taking Care by 
frequent ftirring to prevent their fticking to the Pan. 

When they are of a fine Brown drain off the Butter, 
and pour in half a Pint or more of fine ftrong Gravy, 
a large Glafs of red Port Wine, three Spoontuls of the 
fineft pickled Mufhrooms, and one Spoonful of their 
Pickle; let thefe be well heated together, and then 
put in a Piece of Butter rolled in Flour. When it is 
‘melted, and the Sauce is thick, fend it up. 


2. AWhite Fricaffee. 


Cut a couple of Chickens into Pieces, {kin and clean 
them perfeétly, then lay them in fome cold Water to 
draw out the Blood, and afterwards dry them in a 
clean Cloth. 

Set on-a Stewpan with a fufficient Quantity of Milk 
and Water mixed in equal Proportions, put in the 
Pieces of Chicken, and ftew them over a gentle Fire 
till they are thoroughly tender. 

Set on another Stewpan, put into it half a Pint of 
Cream and a quarter of a Pound of Butter; melt thefe 

carefully 
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carefully together, and when that is perfectly done 
take the Pieces of Chicken out of the other Stewpan 
with a Fork, and put them into this Butter and 
Cream; add a little Mace dried and beat to Powder, 
and a couple of Spoonfuls of -‘Mufhrooms pickled, or 
fome of the Pickle without them. When all is well 
mixed together fend it up. 

Rabbits will do for this Purpofe, but the Chickens 
make the Fricaflee much finer. 

The greateft Care to be taken is, that the Cream 
and Butter mix well, for if otherwife it will be greafy. 
The right Method is to keep ftirring them all the 
Time the Butter is melting. 


3. A Neck of Veal ragoo'd. 

Cut a fine Neck of Veal into Steaks of a moderate 
Thicknefs, lay them on a flat Dreffer, and beat them 
till they lie thoroughly flat and even with a Rolling- 
pin, bruife in a Mortar half a dozen Cloves and three 
Blades of Mace, grind them well together, and then 
mix with them fome Salt and Pepper. When thefe 
‘Things are well mixed ufe them as a Seafoning for the 
Steaks, dufting them well on both Sides. When this 
is done, have fome fine fat Bacon cut for larding, and 
lard the Steaks very carefully with this in thick but not 
very big Pieces ; and in the fame Manner let in fome 
thin Slices of Lemon Peel. When the Steaks are thus 
prepared, make up a Sheet of {trong white Paper in 
Form of a Dripping-pan, pinning the four Corners, 
and have ready a clean Gridiron; break eight Eggs, 
and dip the Steaks in the Yolks of them till well co- 
vered, then {trew over them a few Leaves of Thyme 
picked clean from the Stalks; butter the Paper, then 
rub the Gridiron alfo with a Piece of Butter, and lay 
on the Steaks in the Paper, fet it over a clear mode- 
derately brifk Charcoal Fire, turn the Steaks often to 
keep in the Gravy, and let them be well done. 

When the Steaks are ready heat three quarters ofa 
Pint of ftrong and rich Gravy, put into it fome 

Muthrooms, 
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Muthrooms, Truffles, and Morels; fome flewed 
Oifters and fome -fried ones, and fome Force-meat 
Balls dipped in the Yolk of Egg; add Pepper and 
Salt to feafon it well. When all is thus ready, beat 
up the Yolks of three Eggs with a quarter of a Pint 
of Cream, then add a Glafs of ftrong white Wine; 
add this to the Gravy juft as the Steaks are laid in the 
Dith; let the Difh be warm, lay in the Steaks and 
pour this rich Gravy tothem. Garnifh with Oifters. 


4. A Stewed Turkey. 


Let a large Pot be perfeétly cleaned, it muft be big 
enough to hold a Turkey laid flat down without 
crufhing any Part of it; lay at the Bottom four 
Skewers acrofs one another, and upon thefe lay the 
Turkey. Pour in a Quart of rich Gravy, and add a 
Bunch of Celeri cut very fmall, and three Blades of 
Mace broke to Pieces. Cover up the Pot and fet it 
over a gentle Fire, let it ftand ftewing till the Gravy is 
almoft all confumed, then roll a large Piece of Butter 
in fome Flour and put into the Pot, and when this is 
melted add a Glafs of red Port Wine and two 
Spoonfuls of Catchup, with fome Pepper and Salt to 
feafon it to the Palate. This Addition to the rich 
Gravy will make it a tolerable Quantity by way of 
Sauce, and the Turkey will by this time be done 
enough, very tender, and very finely relifhed ; for 
the Flavour of the Ingredients will enter its Flefh in 
this Way of cooking. When all is ready take the 
Turkey carefully up, lay it in a warm Difh, and pour 
the Gravy about it for Sauce. 


5. Beef Collops. 

Cut fome Beef Steaks from the prime Part of the 
Rump, very nice, thin and fmall; let a Stewpan be 
made perfectly clean, lay the Steaks regularly in ‘it, 
and grate fome Nutmeg over them; then put in an 
Onion cut to Pieces, a Bunch of fweet Herbs, fome 
Lemon Peel cut fmall, a Lump of Butter rolled in 
Flour, and about a quarter of a Pint of rich Gravy. 

Cover 
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Cover up the Stewpan and fet it over a gentle Fire, 
let it ftew fome time, then make the Fire brifker, and 
{tir the whole together for fome time as it fcimmers. 
When the Steaks are near done, take out the Bundle of 
{weet Herbs, and add Truffles, Morels, Mufhrooms, 
and a little of the pickled Mufhroom Liquor; when 
thefe are well heated together pour the whole into a 
Difh, and fend it up garnifhed with Crumbs of Bread 
browned. 


6. Beef Royal. 


Chufe a very fine Rump of Beef for this Purpofe; 
take out all the Bone, and fet it on to make Gravy, 
with a fufficient Quantity of Water and fome {weet 
Herbs and Carrots ; then beat the Meat moderately, 
and carefully lard it with Bacon. 

Mix together fome Pepper and Salt with fome 
erated Nutmeg, fome Lemon Peel cut very fine, fome 
bruifed Mace and beaten Cloves, and a few Leaves of 
Thyme picked clean from the Stalks. With this, well 
mingled together, feafon the Beef all over. Put a 
good Piece of Butter into a Stewpan with fome Flour, 
when melted put in the Beef, and turn it continually 
that the Outfide may in every Part be brown. 

Strain off the Broth into a fmaller Pot, and put in 
the Beef; put in at the fame Time fome Morels and 
Truffles, and fome Oxes Palates cut finall. 

Let all ftew together for a confiderable Time clofe 
covered, till the Beef is tender; then take it out, {kim 
off the Fat, and pour into the Broth a Pint of red 
Wine; throw in fome fry’d Oifters; cut to thin Slices 
four {mall pickled Cucumbers, and throw in that; 
let all thefe boil up once together, keeping the Beef 
all this Time hot before the Fire; when thefe have 
boiled up, put ina Piece of Butter rolled in Flour, 
and a couple of Spoonfuls of Mufhroom Powder ; 
boil ic all up once more, lay the Beefin a large Dith, 
and pour all the Sauce over it. 
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CO eBaPt Xi 
Of Puddings. 


ART. I. An Oxford Pudding. 
“NUT as fmall as poflible a quarter of a Pound of 


Suet, grate fine a quarter of, a Pound of Bifcuit, 
and pick and wafh a quarter of a Pound of Currants ; 
mix together half a Spoonful of Sugar, alittle grated 
Nutmeg, and fome Salt; a very little of this laft is 
fufficient juft to take off the Infipidity ; mix all thele 
well together, and fet them by you: Break two Eggs, 
feparate the Yolks, beat them together, and with 
this mix up the ingredients into a Pafte; divide this 
into Lumps of the Bignefs of a Turkey’s Egg, and 
lay them by you. 

Set on a Stewpan with fome frefh Butter, fry thefe 
+n it to a fine delicate brown, and take Care that they 
turn about by the fhaking of the Pan as they are fry- 
ing, that they may be thoroughly done, and be all 
over of a fine light brown. 

When they are near enough melt fome Butter, and 
add to it a Glafs of Sack, and a Spoonful of treble- 
refined Sugar beat to Yowder, and fend this up with 
the Puddings. 


2. A Cream Pudding. 


Put into a Saucepan a Quart of very rich Cream, 
grate into it fome Nutmeg, break in two Blades of 
Mace, add four Cloves whole, and a good Piece of 
fharp Cinnamon; then add a very little Bafket Salt, 
and one Spoonful of treble-refined Sugar powdered ; 
fet it on the Fire, and Jet it once boil up; then put 
in the Cruft of two French Rolls cut into very thin 
Slices ; let it ftand thus till cold. 

Then pour off what Cream is not foaked into the 
Bread; put this Bread into a Cullander, and prefs 
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the fine Part through the Holes into a China Dith 
placed under it; break fix Kges, feparate two of the 
Whites, but let all the reft go in; mix this with the 
Cream Pap; butter a Dith and put it in, tie a Cloth 
over it, and put it into a Pot of clean Waters; let it 
boil five and thirty Minutes, then take it out, and 
fend it to Table with Butter. 


3. Turkey Puddings in Guts. 


Roaft a fine fat Turkey, cut off all the Fleth of 
the Breaft, mince it very f{mall, and fet it ready: 
Roatt a couple of Onions, pound them in a Mortar 
to Pafte; cut fome Hog’s Fat very thin, put it into 
a Saucepan, put in the Onion and the minced Tur- 
key, and add a little Nutmeg, Mace pounded, and 
a little Pepper and Salt, fome fhred Parfley, and the 
Leaves of {ame {weet Herbs picked from the Stalks 
and cut {mall; break three Eggs, and feparate the 
Whites; thefe alone are to be uted ; put thefe to the 
reft, after they have been well beaten up. 

Then take a Quart of Milk, and beat up in it the 
Yolks of ten Eggs, fet it over a Stove, ftir it care- 
fully that it do va curdle, and thus boil it to a 
Creats. 

While this is doing the other is to be over the Fire, 
and when it is well done both are to be mixed and 
perfeé ay ftirred up together, that every Part. may mix: 
When this is perfectly done let there be a Quantity 
of Guts prepared; {mall Hog’s Guts are bef; they 
mult be paren cleaned, and turned Infide out: 
When thefe and the Pudding are ready, they are to be 
filled by Niet OF a {mall Funnel with a loag and 
wide Bie {9. that the Mixture can be pufhed down. 
A Piece of G Gut of a Yard long may be thus Alled at 
once, and then tied up at proper Diftarces for the 
Leneths of ‘ale Puddings. ‘The only Care in this 
Refp: & is, that they be not crammed too full. 

When this is done let there be a Saucepan fet on 
with fome Milk and Water in equal Quantities, and 

Li an 


252 The BRITISH HOUSEWIFE. 


an Onion cut to Pieces; put the Puddings in this, 
and boil them gently a quarter of an Hour, turning 
them frequently as they bojl. 

They will be thus finifhed for keeping in Readi- 
nefs, and when they are to be ferved up they muft be 
broiled, but this is to be done in a particular and 
careful Manner: A Gridiron is to be fet over a clear 
Fire, and the Bars rubbed with a Piece of Lard; on 
this is to be placed a Paper Dripping-pan rubbed over 
with Lard alfo, and the Puddings are to be laid in 
this Dripping-pan: The Gridiron muft be kept at a 
good Diftance above the Fire, and the Puddings 
mutt be frequently turned to prevent their burfting ; 
when they are enough they mutt be ferved up in hot 
Plates. 

This is a favourite Difh at prefent with the French, 
and it is a very fine one, much fuperior to any we 


make of like Kinds. 


4. Suet Dumplings. 


Wafh and pick a Pound of fine Currants, fhred 
very fine a Pound of Suet, and break four Eggs into 
a Bafon: Things being thus ready, put the Suet and 
Currants into half a Pint of Milk, and add the Eggs ; 
make the whole into a Kind of thick Batter, with the 
Help of alittle Flour; then put in two Tea Spoonfuls 
of Bafket Salt, as much powdered Ginger, and grate 
in a little Nutmeg; when thefe are well mixed add 
another half Pint of Milk, and as much Flouras will 
make the whole into a fine light Pafte. This done, 
and all well mixed, make it up into Balls as big as 
a Turkey’s Egg. 

Let there be a Saucepan of Water boiling, flat 
them a little, and throw them in; keep the Water 
boiling, and now and then ftir them about that they 
may keep feparate and not {tick to one another. 

Bive and thirty Minutes will boil them perfectly 
well, and they will be very fine. 


te 4 
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5. A fine plain Pudding. 

Gather fix frefh Laurel Leaves that are not too old 
and hard, nor fo near the Tops of the Branches as to 
be quite foft and tender; they fhould for this Ufe be 
of a pale green, and tolerably firm; boil thefe in a 
Quart of Milk; when it has once boiled up take out 
the Leaves, put in as much Flour as will make it into 
a Kind of thick Hafty-Pudding , then take it off the 
Fire, and ftir in halfa Pound of fine frefh Butter, add 
a quarter of a Pound of Loaf Sugar powdered, and 
grate ina little Nutmeg. : 

Break twelve Eges, put fix of them into. a Bafon, 
Yolks and Whites together, and put in the Yolks 
only of the other fix , beat all thefe well together, and 
butter a Difh ready, pour in the whole, and fend it 
to the Oven. Halt an Hour will bake it, and it will 
come out as fine a Pudding of its Kind as Art can. 
produce, Wok 


6. Ratajia Pudding. 


Gather five Laurel Leaves, and boil them once up 
ina Quart of rich Cream; take out the Leaves when 
the Cream has once boiled up, and then break in half 
a Pound of Naples Bifcuit ; add to this:half a Pound 
of Butter, a Glafs of Sack, fome grated Nutmeg, and 
at laft fprinkle in a very little Bafket Sale: ‘Take it 
off the Fire.as foon as all the Ingredients are mixed 
in, and cover it up; let it cool leifurely. 

While it is cooling blanch a couple of Ounces of 
{weet Almonds, and beat them to a Pailte; beat up: 
the Yolks of five Eggs, and as the Cream cools put 
in thefe; mix all well together, and put it into a 
Difh, {crape a little very fine Sugar over it, and fend 
jt to the Oven. Half an Hour will bake it. 

7.  Quaking Pudding. 

Break fix Eges, take all the Yolks and half the 
Whites, and beat them well up; mixin fome Cream 
by Degrees as they are beat, and by Degrees set, in 

a Pint 
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a Pint of it; when thefe are mixed throw in two 
Spoonfuls of Rofe-Water, a Tea-Spoonful of Orange- 
Flower Water, and a little Salt, grate in fome Nut- 
meg, and then add the Crumb of a Halfpenny Roll; 
butter a Cloth very well, and duft a little Flour over 
it, then put in the Pudding, and tie it up, but nor 
too clofe. 

Let a Saucepan of Water be boiling, and put it in; 
keep it boiling brifkly for half an Hour and it will 
be done enough. 


CH. A PSeoke £ r 
Of Pies. 
ART. I. A Sweet Lamb Pie. 


C U T a couple of Loins of Lamb into thin Steaks, 
A and if that be not fufficient for the Quantity, add 
more Lamb from any other Part cut into fmall Pieces, 
lay thefe on a Dith, and feafon them with a Mixture 
of beaten Mace, grated Nutmeg, and a {mall Portion 
of Bafket Salt: When they are feafoned on both Sides 
with this, lay in the Cruft, made as we have directed 
inatormer Number; let the Dith be buttered, and a 
Bottom and Side Cruft laid in, then lay in a thin 
Covering of Meat over the Bottom; have ready fome 
Currants wafhed and picked, and fome Raifins ftoned; 
tirew in fome of each upon the Layer of Meat, then 
cover this with another Layer of the Meat, and {trew 
over that a larger Quantity of the Fruit, cover this 
with fome thin Steaks, puta little Butter at the Top, 
and pour in as much Water as will juft keep it moift 
in the Oven ; put on a Cover, and fend it to be baked. 
When it comes home take of the Cover, have ready 
for it a hot white Wine Caudie, made very fweet, 
pour this on, after raking off the Lid, and fend it to 
Table hot. 


® This 
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This is a very good Pie of the fweet Kind, and is 
made at a moderate Expence; we fhall mention fome 
that are richer in our fucceeding Numbers. 


2. A favoury Veal Pie. 


Cut a Breaft of Veal to Pieces, and feafon it well 
with Pepper, Bay Salt, and a very {mall Quantity of 
Loaf Sugar powdered and mixed with them ; boil 
eight Egos hard, and take out the Yolks; cover the 
Bottom and Sides of the Difh with a good Cruft, 
lay in the Pieces of Veal, with the Eggs between 
them, and pour in half a Pint of {trong Veal Gravy, 
put on the Lid, and fend it to the Oven. Our com- 
mon Cooks put in only Water by Way of Liquor, 
and this makes their Pies fo inferior to the French. 


3. A Prench Pigeon Pie. 

Pick and cleanfe eight very fine young and large 
tame Pigeons, fill them with Force-Meat made ac- 
cording to the Receipt we have given here, and roll 
up fome Balls of the fame Force-Meat to be in Rea- 
dinefs to lay among them. 

Cover a Difh with rich Puff Pafte, lay in the 
Pigeons, and lay among them fome Afparagus Tops, 
Artichoak Bottoms, Mufhrooms, Truffles, and Mo- 
rels; then feafon it by ftrewing Pepper and Salt over 
all, and pour in as much Gravy as will fill up the 
Difh; cover it up, and fend it to the Oven to be well 
baked. This is greatly fuperior to our Pigeon Pies. 


4. A Giblet Pie. 

Clean very well two Pair of Giblets, fave the Li- 
vers, and put the reft into a Saucepan of Water hold- 
ing two Quarts, put in with them a dozen Pepper 
Corns, four Blades of Mace, a couple of whole 
Cloves, a large Onion cut to Pieces, and a Bundle. 
of fweet Herbs; cover up the Saucepan, and fet it 
upon a gentle Fire; let them flew till they are per- 
fettly tender. 


While 
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While the Giblets are ftewing cover a Dith with 
good Cruft, and lay in the Bottom of it a very large 
and moderately thick Rump Steak, very well pep- 
pered and falted; pour all out of the Saucepan into 
a Cullander fet over a Bafon, take out the Giblets 
and lay them regularly in the Difh, lay the Livers 
among them, and then pour in all the Liquors in the 
Bafon; ftrew in a little Salt to feafon it, put on the 
Cruft, and fend it to the Oven. It will require an 
Hour and half. 7 


5. A Chefhire Pork Pie. 

Chufe a fine Loin of Pork, cut it into Steaks, and 
take off the Skin; pare a Parcel of very good Apples, 
and having taken out the Cores cut them into Slices : 
Thefe Things being ready, make a good Cruft, and 
line a Difh of a proper Size with it; grate fome Nut- 
meg, mix with this fome Pepper and Salt, and with 
this feafon the Steaks well ; lay in a Layer of them 
firft, then put over them a Layer of Apples, and 
{prinkle over thefe fome powdered Loaf Sugar, cover 
this with another Layer of the Pork Steaks feafoned 
as the firft, and then pour in a Pint of ftrong white 
Wine 5 put ina little Butter at Top, then put on the 
Cruft, and fend it to the Oven with Orders that it be 
well and carefully baked. 


6, A Venifon Pafty. 

Cut to Pieces a fine fat Neck of Venifon, feafon it 
with Pepper and Salt after you have taken out the 
Bones, and take Care to keep the fine fat Part of 
the Neck as entire as poffible. 

Make a good Puff Pafte in fufficient Quantity, and 
if a larger Vafty is intended more Venifon from other 
Parts may be added, but nothing excels a Pafty made 
of the Neck alone. 

Lay in a good Bottom Cruft, then a thick Side 
Cruft, and then lay in the Venifon; put the coarfer 
Part lowermoft, and the fineft of the Fat juft at che 
Lop, that nothing may hurt it; put in half a Pound 

of 
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ef Butter, and a little more than a quarter of a Pint 
of Water; cover the Pafty with a good thick Top 
Cruft, and then fend it to the Oven. It will take two 
Flours baking in a quick Oven. 

When the Patty is fent to the Oven, fet on the Bones 
in a Saucepan with two Quarts of Water, and put in 
a Bunch of fweet Herbs, and an Onion, two Blades 
of Mace, a dozen Corns of whole Pepper, a Cruft of 
Bread burnt, and cover it clofe up; let this boil till 
halt is wafted, then ftrain off the Gravy, and have it 
hot. When the Pafty comes home pour it in by lifting 
up the Lid, and then fend up the Pafty. There is 
no great Difficulty in this, and no Method makes a 
better Patty. 

4. J Mutton Pafty. 

This is to be made of Mutton in the fame Manner 
as the other is of Venifon, and the Mutton is to be 
managed in a particular Way to give it fomething of 
a Venifon Flavour. 

Chufe a fine large fat Loin of Mutton, hang it 
four Days, or longer if it will keep, in a cool Place, 
then take out the Bones, leaving the Meat as whole as 
poffible ; mix together a Pint of red Wine and a Pint 
of Vinegar, put them in a deep earthen Pan, put the 
Mutton into it, and let it lie four and twenty Hours, 
turning it two or three Times; when it is taken out 
feafon it well with Pepper and Salt, put it into a good 
Cruft, and let it be well baked; when it comes home 
open the Lid, and pour in three quarters of a Pint of 
rich Gravy, and fend it up. 

Some pretend this may be taken for a Venifon 
Pafty, and others fay it is full as good as Venifon ; 
Neither is true, but it is a very good Dith, 


8, ATort de May. 


_ Provide a good Quantity of Sweet Meats and fome 
fine Marrow, make a Puff Pafte Cruft, lay it round 
the Dith, and then begin to lay in the Ingredients : 
Firft put ina Layer of Bifcuit to cover the Bottom 
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of the Difh, then put over this a Layer of Marrow, 
with fome Butter among it, upon this put a Layer of 
various Sweetmeats, the more Sorts the better; over 
this put more Bifcuits, then Marrow, and fo on till 
the Dith is full. 

When this is done fet on a Quart of Cream, let it 
boil, thicken it with four Eggs, and pour in one 
Spoonful of Orange-Flower Water, then add fome 
treble-refined Loaf Sugar, beaten to Powder, till it 
is fweetened to the Palate; pour this upon the Ingre- 
dients in the Difh, and fend it to the Oven. Walt an. 
Hour wiill bake it very well. 


C Hew Ps < XE 
Side and fmall Difbes. 


ART. J. Brozled Cod Sounds. 


AY the Cod Sounds, which are taken from the 

Infide of the Fifh, near the Back Bone, in a 
clean earthen Difh, pour on them two Quarts of 
fcalding hot Water, not boiling; when they have 
Jain a few Minutes take them out, rub them well 
with Salt, throw them into the hot Water again, and 
after they have lain three or four Minutes more take 
off their blackifh Skin, and all that looks difa- 
greeable about them: This is called blanching the 
Sounds. 

Throw them into a Saucepan of cold Water, and 
let them fcimmer till they are tender. 

Take them out of the Saucepan, dry them in a 
Cloth, flour them well, and broil them on a Gridiron 
over a clear Fire. 

While they are broiling make the following Sauce: 
Set on a quarter of a Pint of Gravy in a {mall Sauce- 
pan,’ ftir in two Tea Spoonfuls of Muftard, and 
fprinkle in a little Pepper and Salt; this is to be fet 
over the Fire till hor, and then put in a Piece of 

Butter 
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Butter rolled in Flour, and boil all up together that it 
may be well mixed; lay the Sounds in a Difh, and 
pour this Sauce over them. — 

2. A Tofs-up of cold Veal. 

Cut fome cold Veal very thin, break a couple of 
Egos, throw away the Whites, beat up the Yolks, 
and mix with them by Degrees half a Pint of Milk, 
grate in a little Nutmeg, and add a little Salt; put 
this to the Veal, and with it aSpoonful of Mufhroom 
Pickle, and a Piece of Butter rolled in Flour; fet all 
over the Fire together, and when it is thoroughly hot 
and well thickened, pour it into the Difh. 


3. A Flerendine of Veal. 


Mince very fine two Veal Kidneys with all the Fat 
that is about them, pick and wafh fome Currants, 
and chop fome fweet Herbs, mix the Veal, the Cur- 
rants, and Eerbs, well together; then grate in fome 
Nutmeg, and add a little Salt, a Blade of Mace, and 
a couple of Cloves bruifed; mix together five hard 
Yolks of Eggs chopped fine and fome Crumb of 
Bread ; chop an Apple or two to Pieces, cut fome 
Lemon Peel very fine, mix all thefe well together, 
and then mix with the Veal and Currants. When all 
is together pour on it a large Glafs of Sack, and two 
Spoonfuls of Orange-F lower Water. 

Cover the Bottom of a Difh with a Sheet of Puff- 
pafte, putin the Florendine, let it be baked in a flack 
Oven, and ferve it up hot with Sugar on the Top. 

4. Veal Patties. 

Cut a very fine Veal Kidney to fine Mince- meat, 
and weigh juit as much Suet as there is of the Kidney, 
mince that as fine, boil a couple of Eggs very hard, 
take out the Yolks and mince them as fine as the reft. 
Have fome very good Puff-patte ready, feafon the 
Mest with fome Salt, and grate ina third Part of a 
Nutmeg. When all is well mixed put it into four 
litcle Lumps, roll each of them up tight, and put it 
in fome Pafte; fry them in Butter till they are well 
done, and of a fine brown, 

KK 2 5. Stewed 
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g. Stewed Cabbage. 


Cut a fine red Cabbage into thin Slices crofs-ways, 
and then cut thefe into fmall Bits; put thefe into a 
Stewpan with a Pint of rich Gravy, and put with them 
a Pound of Saufages and three or four Slices of Ham, 
or of Gammon of Bacon; cover up the Stewpan, fet 
it on 2 moderate Fire, and let it ftand half an Hour ; 
then uncover the Pan, {kim off the Fat, fhake in fome 
Flour, and fet it on again ; put in two Spoonfuls of 
Vinegar, cover it up, and Jet it ftew four or five Mi- 
nutes, then take it off, take out the Saufages, lay 
them in the Difh, and pour the reft over them. 
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GCONFECTIONARY. 


CF HeAc Pied, 
Of Fellies. 


W E are not yet got into the Seafon for making 
that Variety of Jellies which the Summer 
Fruit yield to the underftanding Confectioner, but we 
may {till add fome to thofe already named. 


ART. I. Cream Felly. 


Chufe four Ounces of fine large thin Hartfhorn 
Shavings, with none of the {mall Stuff among it, put 
this into three Pints of Water, fet it over a flow Fire, 
and ftir it often; let it boil to a Jelly, which will be 
known by taking out a Spoonful to cool. 

Strain this through a Bag, and put to it half a Pint 
of rich Cream, a Glafs of Rofe-water, two Spoonfuls 
of Sack, anda little fine Sugar; boil it all up toge- 
ther once, but keep it ftirring, otherwife it will cur- 

| dle, 
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dle. When it has once boiled pour it into a Bafon, 
and ftir it about till itis in a manner cold, for fear of 
its {till curdling. When this is done pour it into fe- 
veral broad bottomed Cups; let it ftand all Night and 
it will grow folid; then turn thefe Cups out into 
a Difh. 

Mix together half a Pint of Cream, two Spoonfuls 
of Sack, and three of Rofe-water with, a little fine 
Sugar ; when the Sugar is melted pour this over them, 


2. Fairy Butter. 


Boil two Eggs hard, take out the Yolks and beat 
them in a Marble Mortar, put in by Degrees two 
Spoonfuls of Orange-Flower Water, and half a Spoon- 
ful of double refined Sugar beat to a Powder, grind 
this to a kind of Pafte, and then put in about an 
equal Quantity of Butter from the Churn; put it into 
a fine Strainer, and fet a Plate underneath: Force it 
all through into the Plate in Form of a Jelly. 


GColilrArieali. 


Of Creams and Flummeries. 


ART. I. Orange Cream. 


FXO REAK fix Eges, throw away two of the 
Whites, beat up all the Yolks with the four 
Whites and a little treble-refined Sugar finely pow- 
dered. : 
Chufe fome large, fine, and well-ripened Seville 
Oranges, fqueeze the Juice lightly out, and put a 
Pint of it, ftrained clear from the Seeds and Skins, to | 
the Eges; beat this well together, and add more 
Sugar. The beft Way is to have a Pound of this fine 
beaten Sugar ftanding by you, and fo put it in by De- 
erees till it is all mixed in. 
~ Then fet it over a gentle Fire, put in half the Peel 
of a Seville Orange, ftir it continually but always one 
Way, 
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Way, and let it ftand till it is almott ready to boil, 
but it muft not boil up; take out the Pcel, and pour 
the Cream into Difhes for Ufe. 


2. Barley Cream, 


Set on a Saucepan with a Pint and half of Milk, 
and the fame Quantity of Water, put in half a Pound 
of clean and fine Pearl Barley, let it boil over a eentle 
Fire till the Barley is tender, then ftrain the Liquor 
from it. 

Put the foft and tender Barley into a Quart of rich 
Cream, fet it over the Fire, let it boil up three or four 
Times, 

Break five Eggs, put their Whites into a Bafon and 
one of the Yolks with them, beat them well up, and 
add two Spoonfuls of Orange-Flower Water and a 
large Spoonful of fine Sugar powdered; and add at 
laft one Spoonful of Flour. Beat all thoroughly to- 
gether, then take off the Cream, mix it in by Degrees 
with the Eggs, and {weeten it to the Tafte; fet it 
over the Fire again to thicken, and pour it into Ba- 
fons; fet it by till perfectly cold, and it will be of a 
fine Colour, Confiftence, and Tafte. 


3. Blanched Cream. 


Stir into a Quart of fine rich Cream, three Spoon- 
fuls of the fineft Sugar powdered, and a Spoonful and 
half of Orange-Flower Water. 

Break fifteen Egos, feparate the Yolks for fome 
other Ufe, and beat up the Whites well with fome 
more Cream. 

While that is doing fet the firft Parcel of Cream 
upon the Fire, and let it boil. 

When the Eggs are well beat up, {train them to fe- 
parate the Treddles and pour them into the Cream 
when it boils; ic will grow to a thick Curd; ftir it 
continually one Way, and then {train it through a 
Hair Sieve. After this beat it up til cold, and put it 
into imall China Dithes. | 
5. Rbenifh 
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5. Rbenifh Cream. 


Break a good Stick of Cinnamon, powder fix 
Ounces of the fineft Sugar, and put them into a Pint 
of Rhenifh Wine ; fet all over the Fire. 

Break feven Eggs, and beat up Whites and Yolks 
together with a Whifk, while the Wine is heating ; 
then by Degrees bring in the Wine a little at a time, 
heating it all the while till the whole is in it muit be 
very well whifked, elfe it will curdle; but being thus 
carefully managed it will grow to that I hicknets that 
it may be taken upon the Point of a Knife, and will 
look all clear and uniform. When it is in this State 
{queeze a fine Lemon, ftrain the Juice and put it in; 
then add laft of all two Spoonfuls of Orange-Fiower 
Water, put this all together into a deep China Dith, 
and garnifh with Candy, Citron, and Bifcuits. 

6. A fine Lemon Cream. i 

Break feven Eggs, take the Yolk of one and the 
Whites of the feven, beat them up very well, fqueeze 
five large Lemons, {train the Juice, mix with it half 
a Pint of Water and a Tea Spoonful of Orange-Flower 
Water. Set by you a Pound of treble-refined Sugar 
beaten to Powder, mix by Degrees with the Eggs as 
you beat them, fome of the Juice and Water and fome 
of the Sugar. By Degrees all is to be got together, 
and, being well mixed, it 1s then to be fet on the 
Fire ; the Heat muft be gentle, it muft be ftirred fre- 
quently, and fkinned from time to time. Add the 
Peel of a Lemon pared off very thin, keep it in this 
Heat a good while that the Sugar may be perfectly 
well melted and the whole mixed, but it muft not 
ftand till it boils. It muft be ftirred one Way all the 
time, and at laft the Lemon Peel muft be taken out, 
and then it is to be put into fmall Difhes. 


7. Oatmeal Flaminery. 
Put a Pound of Oatmeal into a deep Soup Dith, 
our a Gallon of Water upon it, ftir it up well, and 
P a ae ae 
let 
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Jet it ftand all Day; then pour off the Water clear, 
leaving all the Oatmeal wet at the Bottom. Pour upon 
this more Water and ftir it, let it ftand all Night, and 
pour it off clear again in the Morning ; then pour on 
fome more Water, {tir it, and let it ftand fix Hours ; 
pour this off clear as the others. The Oatmeal will 
by this be thoroughly foftened and feparated, the Flour 
from the Chaff. In this Condition pour it wet as itis 
into a Hair Sieve, ftir it about in the Sieve with a 
Spoon, and the fine floury Part will get through, the 
Chaff remaining behind. This floury Part, thus 
moiftened, is to be boiled up into Flummery with no 
Addition whatfoever. Put it into a Saucepan, boil it 
gently for fome Time, ftirring it about carefully ; it 
will grow thick as it boils, and when it is thick enough 
pour it cut into ChinaDithes, and let it ftand till cold: 
it will be firm, glofiy, and very delicate. It has little 
Tatte in itfelf, but is to be eaten with Wine and Su- 
gar, or with Cream and Sugar, according to every 
one’s Fancy. 


8. french Flummery. 


Buy half an Ounce of the fineft beaten Ifinelafs at 
the Druggifts ; you mutt fee that it is the righe Sort, 
for there are feveral, but none will do for this Purpofe 
but that which is beat fineft; it is as thin as Paper. 
Set a Quart of Cream over the Fire and ftir in this 
Ifinglafs, let it heat foftly, and by Degrees come to 
boil ; it muft be ftirred well about all the Time, and 
by Degrees this fine Ifinglafs will melt; about a quar- 
ter of an Hour’s boiling will do, but it muft be ftirred 
all the Time. When ail is melted take it off the Fire, 
fweeten it to the Palate, and add two Spoonfuls of 
Rofe-water and one Spoonful of Orange-F lower Wa- 
ter; ftrain it off into a China Punch-bowl, and when 
coid it will be hard; then turn it out. It is to be eaten 
as the common Oatmeal Fiummery is, with white 
Wine and Sugar, or with any other Wine, or with 
frefh Cream. 


o 
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Of PrexuinG aud PRESERVING: 
C HAP Ad: 
Of Pickling. 
T HESE Chapters which regard the making Sum 


mer Preparations muft be fomewhat feant till 
Summer comes; but in the mean Time the diligent 
Houlekeeper’s Hand needs not be idle ; we thall pro- 
pofe her fome Employment. 


ART. I. Pickled Afparagus. 


We are now advanced to the Middle of March, a 
Seafon at which he is but an indifferent Gardener in a 
large Family, and with proper Allowances, who has 
not good Afparagus for the Table; let him fpare 
fome for the Houfekeeper; her Hands will be full 
by and by, and it will be proper to give her an Op- 
portunity of making this Pickle fooner. | 

Cut off the green Part of a couple of good Bundles 
of Afparagus, throw it into frefh fair Water, wath 
them carefully; rub them clean with a middling fine 
Cloth, and as they are rubbed throw them into: an- 
other Bow] of clean Water; when all are in let them 
he three Hours, covered lightly with a Cloth. Set 
on a Stewpan with about a Gallon of Water, and 
throw in a large Handful of Salt; let this boil; fkim 
it carefully if any little Matter rifes, which it fome- 
times will, from the Fowl!nefs of the Salt, then put in 
the Afparagus: Ic muft not be tied up in Bundles, 
but loofe; and take Care to lay it in foftly that the 
Heads may not be broke. | | 
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The cold Afparagus will check the boiling of the 
Water. Let them remain in only tillit boils up again, 
for nothing is meant but to fcald them. Spread a 
dry Cloth double upon the Table, take out the Afpa- 
ragus with a broad Slice, and lay them on the Cloth 
to drain. 

While they are draining and cooling prepare the 
Pickle for them in this Manner: Mix together a 
Quart of Spring Water and a Handful of Bay Salt; 
when the Salt is perfectly diffolved add this to a Gal- 
lon of Vinegar, fet this on the Fire in a Silver or an 
earthen Veflel; lay the Afparagus carefully into a 
clean Jar, put with it two Nutmegs quartered, eight 
Blades of Mace, a fmall Stick of Cinnamon, and a 
Spoonful of whole Pepper; when the Pickle boils 
pour it upon thefe, and cover them up, tying a Cloth 
four double over them. 

Let them ftand thus a Week, then pour off the 
Pickle, boil it up, and pour ic upon them hot 
as at firtt; let them ftand to be cold, and then cover 
them clofe with Leather and a Bladder tied down faft 
over them. In this Manner they will keep ever fo 
long, 


2. Pickled Apples. 


Chufe fome of the foundeft and fineft of the Apples 
which have kept good the Winter, and put them into 
a Preferving-Pan half full of Water. They are fitter 
for pickling at this Time than when they are frelh 
ripe, but they muft be perfectly found.. 

Set the Preferving-Pan over a clear Fire ina Stove, 
let the Water heat gradually, and move the Apples 
about gently in it that they may have the Benefit of 
its Heat, and moiften equally in all Parts, When 
the Water comes toward a boiling Heat take out fome 
of the Apples and try whether they will peel; when 
the Skin comes off freely take them all out, put them 
into a Sieve and let the Water drain away, but catch 
it in a Dith; put this back into the Pan, and put 

with 
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with it a quarter of a Pint of Vinegar, and a quarter 
of an Ounce of Allum. When it boils up fet it off. 
The Apples being all fkinned put them in again, 
and fet it over a middling Fire, keep it hot, and 
cover it over with a Pewter Difh, but don’t let it 
boil; let the Apples lie thus till they get a greenith 
Look, then take them out, and lay them upon a 
Cloth to cool and drain; while they are cooling pre- 
pare for them the following Pickle: Put into a Gal- 
ton of good Vinegar an Ounce of Ginger and a quar- 
ter of an Ounce of Galangals, both fhred thin, three 
Heads of Garlick, half an Ounce of Mace, two Nut- 
megs, a quarter of an Ounce of Cloves, and a Pint 
of whole Muftard-Seed ; boil thefe up once together, 
and in the mean Time lay the Apples in a Jar, place- 
ing here and there a Stick of Cinnamon and a Race 
of Ginger between them; then pour this Pickle over 
them, and when cold tie it down with a Bladder farft, 
and after that with Leather. 

The Apples will thus look very beautiful, and we 
have given the Receipt in the Way that it 1s done by 
the beft Confectioners, who ftudy Look more than 
Wholefomnefs, that we may not appear in any Thing 
to be deficient ; but we fhall add, that they would be 
much better if not coloured by the Vinegar and Allum. 
Thefe Ingredients could not of themfelves colour them ; 
they do it by Means of the Copper Pan, from which 
they extract .a light Kind of Verdigreafe which gets 
into the Apple; this gives it the Colour, but it is a 
Sort of Poifon. We fhall have Occafion to fpeak of 
this more at large hereafter under the Article of the 
Summer Pickles; but in this Cafe it may be very 
ufeful to fay that the Apples will look yellowifh in- 
deed if there be no Vinegar or Allum added to the 
Water, but they will be much better tafted, and will 
be perfeCtty wholefome. 
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Of Brewing and Liquors. 


JA S the Seafon advances we fhall have more Di- 
rections to give the careful Houfekeeper refpect- 
ing Made Wines, for the Fruits will come on that are 
to yield them ; but we advife her to watch every Op- 
portunity of filling her Store-room, and being ufeful 
in the Family ; therefore fhe is not to pafs over March 
as a ufelefs Month refpecting Liquors. If the Fruits 
ripen later, the Sap now rifes in greateft Abundance, 
and this may be made into a very pleafant and very 
ufeful Wine. The Birch bleeds freely at this Seafon, 
and is common in almoft every Wood in England ; 
let her therefore procure the Juice for this Purpeofe, 
which fhe muft do in the following Manner. 


AR Tesslt Birch Wine. 


Fix upon a tall ftrait Birch-tree, and watch when 
the Buds look plump and forward; this is about the 
Middle of March. Bore a deep Hole in the Trunk 
of the Tree flanting downwards, ftick in aChip, and 
fet a Veffel under it to catch what runs. Do this to 
feveral other thriving Trees, and fave and mix all the 
Juice together; it will be thin, clear, and well tafted. 

Set this Juice over the Fire in a large preferving 
Pan, {kim it as any thing rifes, and when it is warm 
put into every Gallon of the Liquor four Pounds and 
a half of Lump Sugar broke to Pieces that it may 
melt the eafier; throw in at the fame Time the Peel 
of a good Lemon frefli cut, boil it half an Hour, and 
keep ikimming as any thing rifes; pour it off into a 
clean {mall Tub. 


Toaft 
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Toaft half a Round of Loaf, fpread it well over 
with Yeaft, and put this into the Liquor when it is 
almoft cold; let it ftand thus five Days, flirring it 
about frequently, and at the End of that Time get a 
Barrel ready that will hold it and no more. 

Burn a Brimftone Match in this, and then pour in 
the Wine; lay the Bung lightly in the Hole till it has 
done working, then ftop it faft in and pour fome 
melted Pitch over it; let it ftand three Months in the 
Cafk, and then bottle it off. 


2. Clary Wine. 


Pick off the Leaves, and cut the budding Tops of 
fome fine and well dried Clary. 

Set on fix Gallons of Water with ten Pounds of 
Lump Sugar, and as it warms put in a Pint of Lemon 
Juice, and half a Pint of the Juice of Seville Oranges. 
Let this heat gradually; break eight Egos, feparate 
the Yolks, beat up the Whites in a large Bowl witha 
Whifk, and by Degrees mix with them fome of the 
warm Liquor. When you have got the Bowl three 
Parts full and well mixed with the Eggs, pour it into 
the reft. Let this boil half an Hour, but not vio- 
lently, and {kim it very well all the Time. 

Let there be a dry and perfectly clean Tub ready ; 
put into this a Peck of the picked Clary, and with it 
the Peels of eight large Lemons, and when the Liquor 
has boiled its due, Time pour it into the Tub upon thefe 
Ingredients ; as it cools, bake a Toaft, fpread it over 
with Yeaft, and put it into the Tub, fhake all up 
together, and let it take its Time to work for three or 
four Days. 

In the mean time prepare a Veffel that will juft 
about hold it, put into this a Bottle of Rhenifh Wine, 
pour in the Liquor from the other Veffel, then get 
out the Herbs into a ftrong Cloth, prefs them hard 
to get out the Liquor, run this through a Flannel Bag, 
and then put it to the reft. 

, Lay 
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Lay the Bung lightly on it till its working is over, 
then ftop it faft down, and after three Months bottle 
it off. 

3. March Beer. 

March, though a Seafon not very productive of 
Made Wines, is defervedly famous for Beer. Our 
-Anceftors, whofe undebauched Palates preferred their 
own Products to thofe of other Countries, were cu- 
rious in brewing their Malt Liquors, and they diftin- 
guifhed them into two Kinds; 1. The fine and ftrong ; 
2. The common. This firft Kind they brewed princi- 
pally in March, the rifing Heat of the Weather then 
affifting the Fermentation ; and, from the Excellence 
of fuch as was made at this Seafon, they called their 
fineft and ftrongeft Malt Liquors Marcu Beer. 

We fhall here give the good old Englifh Method of 
brewing it, according to a Receipt that has been in 
fome friendly and hofpitable Families thefe hundred 
and twenty Years. 

Chufe the beft and fweeteft Malt that can be had, 
and to every Hogfhead of intended Beer, allow a 
quarter of this Malt well ground. 

Grind together a Peck of Peafe, half a Peck of 
Oats, and three quarters of a Peck of Wheat, and 
mix this Flour well with the Malt. 

Brew this Beer in the fame Manner that we have di- 
rected the other Beer to be brewed in our former 
Numbers, for we avoid Repetitions. But to every 
Hogfhead of this Drink allow a Pound and half of 
Hops. 

The Allowance of Malt and Hops is large, but the 
Beer is intended to be ftrong, and there is no Lofs upon 
the whole, becaufe there is in this brewing a Midale 
Sort of Beer between the fmall and the ftrong. 

In other Brewings, after the ftrong Beer is made, 
there may be a Small drawn off, but in this Cafe, as 
only a Hogthead is made of the ftrong, there may 
very well be half a Hogfhead of the fecond, and a 
Hogfhead of fmall Beer after that, without any Addi- 
tion either of Malt or Hops. 

This 
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This fecond Running was what our Forefathers 
called Table Beer. 

When March Beer is brewed with all the neceffary 
Caution and with this Quantity of Ingredients, it fhould 
ftand to ripen till the March following; lefs than a 
Twelvemonth will not give it the true Flavour. By 
this Time it will have mellowed within itfelf, and will 
be excellent. 

4. Old Englifh Strong Ale. 


We are here got into the Old Englifh Manner of 
making the right Englifh Liquor, and before we fet 
down the Methods of making this Kind we muft fay 
what they meant by Strong Ale. Asthe March Beer 
was the beft of their Strong Beer Kind, this was the 
foremoft of their Ales. By Beer they meant Liquor 
that would keep feveral Years ; by Ale fuch as was 
intended for a quicker Confumption. 

What they called ftrong Ale was the beft of this lat- 
ter Kind, and they breweci it in the following Manner. 

Chufe the Malt in the fame Manner as for the 
March Beer, and have ie ground with the fame Care. 

Four Bufhels of this are to make fourteen Gallons 
of Ale, in the Manner we have before directed for 
brewing the other Malt Liquors. Often they put no 
Hops at all tothis Ale, becaufe they difliked the Bit- 
sernefs, and they did not intend ic for keeping. But 
at other Times they allowed fome to it, though in no 
great Quantity, nor with any Regularity. A good 
Handful was as much as they commonly allowed their 
fourteen Gallons of Ale. 

As foon as they drew the Wort from the Grains 
they put it into a Vefiel, in which they bad firft laid 
a Bundle of frefh young Oak Boughs, and half a dozen 
Pewter Plates. This they did for the fake of the 
Colour, and before the Liquor cooled they took the 
Boughs and the Pewter out again. This they called 
blinking of their Ale. 

After they had taken out thefe, they put in the 
Hops and then boiled it wp an Hour; they then fet it 


in the Veffels to cool. 
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While this was cooling they mixed their Yeaft with 
fome fweer Wort and fet it to rife. This they put in 
when the Liquor was tolerably cooled, and watching 
it as it rofe, they beat itin. ‘This they did conftantly 
for four and twenty Hours, and then they tunned it. 

They commonly drew off a Quantity of Table Beer 
from this alfo before they drew the fmall Beer; but 
as they particularly called that, after the March brew- 
ing, their Table Beer, they diftinguifhed the fecond 
Running here by the Name of Buttlers Ale, or Pantry 
Ale, it being allowed for the entertaining the meaner 
Clafs of Servants and Dependents, 


5. Of Bottled Ale. 


Our Forefathers had particular Malt Drink for bot- 
tling; this was of the Ale, not of the Beer Kind, and 
they made it not quite fo {trong as the former. 

It was brewed in the very fame Manner, only four 
-Bufhels of Malt made twenty Gallons of this Ale. 

They put in more Oak-buds and more of their Pew- 
ter to blink it, and let them lie in it longer ; and when 
they bottled it they tied down the Corks, and fet the 
Bottles in a cold Cellar up to the Neck in Sand. 

Thefe were the true Old Englifh Mait Liquors, and 
as we have the Advantage of the original and famous 
Receipts, we have given them at large for the Curiofity 
of the Brewer at this Time. We fhall give new Rules 
for brewing in our following Numbers, 
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FE fhall in this Section give the Publick 
feveral curious Receipts for the making 
of Family Cordia!s, the Name of which are com- 
mon enough, but the right Receipts very fcarce 

to 
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to be met with, and which, though kept in Name in 
many Families, yet are generally wrong made, and 
confequently have not half their Virtue. We thall 
here give them from original Receipts, on which the 
Family may always depend ; and having given at large 
the Method of preparing Waters in general, in our for- 
mer Numbers, the judicious Houfekeeper will in a 
few Words underftand all that relates to the practical 
Part in thefe which follow. 


ART. I. Plague Water. 


Take Agrimony, Rue, Wormwood, Celandine, 
Sage, Angelica, Tormentil, Scallions, Balm, Mug- - 
wort, Pimpernell, Spear-mint, Scadium, Dragons 
Carduus Benedictus, Feverfew, Wood-Sorrel, Bur- 
rel, Motherwort, Goats Rue, Marygold Flowers, 
and of the Flowers of Borrage, Cowllips, and Pan- 
Zies, that is Heartfeafe, of each half a Pound; chop 
all thefe fmall; add a Pound of Rofemary, chop 
this alfo; add a Root of Elecampane freth from the 
Garden, cut into Slices; then add Anifeeds, Coriander 
Seeds, and Cardamum Seeds, of each two Ounces; 
put all thefe Ingredients into three Gallons of Sack, 
rit bruifing the Seeds in a Mortar, or, if you chufe 
to have the Water ftronger, put them into two Gal- 
lons of Sack and one Gallon of Brandy. Let them 
infufe four and twenty Hours, with the Veffel clofe 
{topped. 

Then put all into the Still, and diftil two Gallons. 

This is an excellent Cordial: It is good in all Dif- 
orders of the Stomach, and to be taken when a Per- 
fon is going into a Room where any Perfon is ill of a 
contagious Diforder, or otherwife into a bad Air. 

There is a Way of making Plague Water for a 
Sweat, which, as it is very ufeful, and much efteemed 
-inmany Families, we fhall here add at large. 


2. Plague Water for a Sweat. 
Make the whole Preparation as we have ordered 


for the other Plague Water; let the Ingredients be 
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all the fame, and the Liquor the fame, but laft of all 
put in four Ounces of Mithridate and fix Ounces of 
Venice Treacle 

Then diftil off the fame Quantity as before. 

Thefe Compofitions are full of cordial and {weating 
Ingredients, and fuch as give their. Virtue very freely 
to a Water diftilled from them; therefore they are a 
very fine Addition to the Plague Water, increafing 
its cordial Virtue, and giving it a Power of fweating. 
The Ufe of this is as a Cordial, in the fame Manner 
as the former, but it is alfo excellent upon taking 
Cold: A Glafs of it is to be drank going to Bed, 
and the Patient covered up warm to promote fweat- 
ing, which is alfo to be affifted by giving him weak 
white Wine Whey. 

In this Manner a Cold is often carried off with 
Safety, that would otherwife have brought on a 
Fever ; the Perfon naturally gets into a breathing 
Sweat, from that into a found Sleep, and wakes ina 
manner well. 

One Caution we muft give for the Ule of this and 
all other Waters of this Kind on fuch Occafions ; 
this is, that they are to be given only in the firft Ap- 
proach of a Diforder. A Perfon who has taken Cold 
naturally feels ftuffed up and uneafy in the Head, 
Back, and Limbs; this is the firft Effect of the Cold, 
and it is in this State that the Ufe of thefe Cordial 
Waters is proper; it then throws out the Caufe to the 
Pores of the Skin, and by the Affiftance of the warm 
Covering, and warm weak Liquors given afterwards, 
brings on a plentiful Sweat; this frequently carries all 
off, and prevents aFever. A Cold is only the ftop- 
ing .of the Pores, and this opens them, fo that it 
exactly anfwers the required Purpofe. 

This is the Ufe of thefe Remedies; and let the 
Reader underftand that they in this Cafe prevent a 
Fever, but that they are too ftrong to be given. 
in one. This is their Purpofe, and in this Ufe they 
are always fafe, and often in the higheft Degree bene- 

ficial > 
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ficial; but if any one fhould give a large Glafs of 
fuch a Medicine to a Perfon actually in a Fever, it 
would increafe the Heat, and fly up into the Head, 
where it would occafion Lightheadedneis. 

In fuch a Cafe, inftead of that free Sweat and gentle 
Slumber it brings on when properly ufed, the Con- 
fequence would be an increafed Heat and Drynefs of 
the Skin, and confequently Reftleffhefs inftead of 
Slumber. 

When thefe Waters are given in Fevers they are 
to be mixed with other Things, not given alone. 

Thus, in general, fix Ounces of one of the fimple 
Waters, and one Ounce and ‘a half of one of thef 
Cordial Waters, fweetened with fome proper Syrup, 
is the right Proportion of giving them; this makes 
what is called a Julep. We here give the general 
Rule, and fhall come to the Particulars heréafter, 
giving many of the moft approved Receipts for Juleps 
proper for the feveral Occations, 

In this Place, as we are entering at large upon the 
Ule of thele Family Cordials, we thought it proper 
to begin with this general Account of their Ufe, and 
the needful Caution. Without fuch Care a Book of 
Medicines may become a Book of Poifon. 


3. Bezoar Water. 


Take Celandine Leaves and Roots three Handfuls, 
wafh the Roots clean, of Rue one Handful, of Scar- 
dium two Handfuls, Dittany of Crete and Carduus 
Benedictus of each one Handful, Roots of Zedoary 
and Spanifh Angelica of each three Drachms, (this 
Spanifh Angelica is the dried Root of Angelica, fold 
at the Druggifts; it is much more fragrant than ours ;) 
Rind of Citron and Lemons of each a Drachm and 
half; or, if Citron is not to be had, Rind of Lemon 
three Drachms, Cloves and Cinnamon of each five 
Drachms and a half, Venice Treacle three Ounces, 
Mithridate an Ounce and a half, Troches of Vipers 
a Drachm and a half, Wood-mofs two Scruples, 
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yellow Saunders a Drachm and a half, Conferve of 
Clove-Julyflowers two Ounces, Seeds of Carduus 
Benedictus one Ounce, Shavings of Ivory one Drachm 
and a half; cut and bruife all thefe Ingredients, and 
put them into a large Glafs Veffel, pour upon them 
three Pints of Sack, the fame Quantity of rectified 
Spirits of Wine, and half a Pint of Vinegar in which 
Clove Julyflowers have been fteeped. 

Let all this ftand three Days together, and often 
fhake it up; then put it into a Still with two Quarts 
of Water, and work off a Gallon. 

This is to be kept clofe f{topped, and is efteemed a 
very great Cordial. It is good for the fame Ufes 
with the others, and when fweetened is very pleafant. 
All thefe Waters may have a little Sugar put to them, 
and it will make them much more pleafant, and not 
in the leaft alter or impair their Virtues. 

This is beft done when they are firft diftilled, and 
the Sugar fhould be firft diffolved in a little Water : 
The Proportion fhould be the fame for all of them, 
and we have given the Quantity, and the beft Method 
of mixing it, in a preceding Number, and fhall not 
repeat it here. In many Receipts it is allowed, and 
where nothing is faid about it, there never will be any 
Harm in doing it. 


4. Agua Mirabilis. 


This is an old Family Water, and is for its Virtues 
and Excellence received into moft of the Difpenfa- 
tories, but they have altered the Receipt as we have 
fhewn, and confequently its Virtues and Qualities 
cannot be the fame. We fhall here give the true and 
eenuine Family Receipt. They are both good Waters, 
but there is no Reafon this fhould be forgot and neg- 
lected, becaufe the other is alfo good. he genuine 
Aqua Mirabilis is thus made. 

Take half a Pint of Juice of Sage, the fame of 
Juice of Spearmint, a Pint of the Juice of Celandine, 
and four Ounces of the Flowers of Millet. 

Put 
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Put thefe into a’Still together, and add to them 
Betany, Sage, Borage, and Rofemary Flowers, of 
each one Handful; Cubebs an Ounce, Ginger an 
Ounce, an Ounce of Cardamum Seeds, and an Ounce 
of Cloves; all thefe laft are to be well bruifed together 
in a Mortar. When all are together ftir them well 
up, and pour on them a Gallon of white Wine and a 
Quart of Brandy. Stir all well together again, cover 
the Still with its Head, {top up the Nofe with a Cork, 
and put fome brown. Paper rubbed over with Pafte 
round the Joining on of the Head. Let: it ftand 
thus all Night, and the next Day diftili it. Set a 
Bottle under the Still, in which put two Ounces of 
white Sugar-candy finely powdered, let the Fire be 
moderately brifk, and draw off three Quarts of the 
Water. 

This is an excellent Cordial, none excels it; it 
ftrengthens the Stomach, and is good againft Difor- 
ders of the Head that arife from Indigeftion. It is 
alfo excellent in the Cholick, and againft that Sick- 
nefs and Uneafinefs that often follow a full Meal, 
efpecially in People of weak Digeftions. 


5. Angelica Water. 

Take of the Leaves of Angelica four Pounds, Ani- 
feeds three Ounces, Coriander and Caraway Seeds of 
each four Ounces. 

Cut the Leaves fmall, and bruife the Seeds carefully 
together in a Mortar, put them into the Still with fix 
Gallons of white Wine, and let them ftand all Night. 

The next Morning put in three Drams of Zedoary 
Root cut into very thin Slices, and a Handful of freth 
Clove July-flowers, the fame Quantity of Sage 
Flowers, and the fame Quantity of the Tops and 
Leaves of {weet Marjoram. 

When all are in ftir them well up with a ftick, and 
then put on the Head of the Still; clofe ic with a 
Paper wetted with Flour-and-Water Pafte, and then 
diftill off the Liquor; the Quantity to be drawn off 
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is three Gallons. It is excellent in Diforders of the 
Stomach and Head, and againft Wind, 


6. Stomach Water. 

Gather fome Angelica Leaves which grow from the 
Root where the Plant is not run upto Seed, put a 
Gallon of Brandy into a Still, and put thefe Leaves. 
cut to Pieces into the Brandy ; put in as many as it 
will cover, then add of Coriander Seed half an Ounce, 
of Nutmegs bruifed an Ounce, of Ginger half an 
Ounce, and of Mace, Cloves, and Cinnamon, each 
three Drams. 

Let thefe fteep together all Night, and-in the 
Morning draw off a Gallon of the Water by Diftilla- 
tion. It is excellent againft Sicknefs at the Stomach. 
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SAP Se 
Of Diforders and their Remedies. 


U NDER this Head we fhall deliver nothing but 
what we have feen fupported by Experience, 
and nothing but what may be given with perfect 
Safety. We are too fenfible of the tender Concern 
that Mens Health ought to be, to all who may meddle 
with it, to run into thofe dangerous ard ill-contrived 
Compofitions with which moft Books on this Subject 
abound, to their great Difcredit, and to the great In- 

jury of the Readers. 
ART. J. For Ayfterick and Nervous Complaints. 
Diffolve a Dram of Affafcetida in fix Ounces of 
Rue Water, add to this Hyfterick Water an Ounce and 
half, of the Oil of Hartfhorn twenty Drops, and fine 
Sugar an Ounce ; fhake all well together, and give 
it a Spoonful at a Dofe, repeated, if there be Occa- 
fion, 
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fion, every three Hours, or two Spoonfuls Night and 
Morning according to the Nature of the Complaint. 

It is excellent in all hyfterick and nervous Cafes, in 
Lownefs of Spirits, and even in melancholy Madnefs; 
it promotes the Menfes, and gives Relief in all Com- 
plaints arifing from their Obftructions. It is alfo ex- 
cellent taken for a Continuance in the Falling Sicknefs. 

2. <Againft Vonitings and Sicknefs of the Stomach. 

Take Salt of Wormwood a Dram, Juice of Le- 
mons two Ounces, mix thefe together, and they will 
ferment violently. When this is ceafed add two 
Ounces of Mint Water, and a Dram and half of fine 
Sugar. 

A Spoonful is a Dofe, and it is to be repeated every 
Hour till the Sicknefs goes off, and the Vomiting 
{ftops. 

tt is alfo excellent in Fevers, and in all Obftruc- 
tions operating by Urine, and cooling the Heat of 
the Blood. 

3. LAgainft the Green Sicknefs. 

Take an Ounce of prepared Steel Filings, to be 
had at the Drugeifts; they muft be in fine Powder ; 
beat half a Pound of clean Currants till they are like 
a Pafte, put in the Steel Powder, and with it half a 
Drachm of Powder of Saffron; make it into an 
Eleétuary, and take the Bignefs of a Nutmeg every 
Morning fafting, and at Six o’Clock in the After- 
noon, ufing a good deal of Exercife. 


4. Againft Obftruciions of the Menfes. 

Beat young Leaves of Mugwort till they are like 
Pap, add three Times the Weight of Sugar in Powder, 
and beating them well again, make it into a fine 
fmooth Conferve. Take the Bignefs of a Wallnut 
every Night going to Bed, and drink after it a quar- 
ter of a Pint of Pennyroyal Water in which fome Rhu- 
barb has been infufed. Half an Ounce of Rhubarb 
cut into Slices is enough for two Quarts of the Water; 
it gives it a yellow Colour, but no very unpleafant 

Tafte, 
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Tafte, and keeps the Body open; if it give more 
Stools than defired, the Quantity of the Rhubarb is 
to be abated, for it is not intended to aét as a Purge. 


5. Pulls for the fame Purpofe. 

Take Troches of Myrrh a Drachm, rub them to 
fine Powder, and then mix a Scruple of Powder of 
Caftor; make it up into a Mafs with the Juice of 
Muewort, and let four Pills be taken every Night. 

This is a more powerful Medicine than the former, 
and will, at the fame Time that it promotes a pro- 
per Difcharge, cure thofe Diforders that arife from 
the want of it; as low Spirits, Head-achs, and the 
like. 

6. For the Overflowing of the Menfes. 

Cut fmall two Handfuls of the Leaves of common 
Plantain, pour upon them a Quart of red Port Wine, 
and break in an Ounce of Cinnamon; fet it over the 
Fire in a Saucepan well covered, and let it boil 
gently for fome Time; then put in an Ounce and 
half of the fineft Sugar, and let that be diffolved tho- 
roughly; then {train off the clear Liquor, and take a 
quarter of a Pint of it hot once in fix Hours. Keep 
yourfelf quiet the while you are taking it, and it 
feldom miffes of Effect. 

7. or a Purging in lying-in. 

Set a Pint of new Milk over the Fire and make it 
boil, then fet it off to cool; mean time beat up the 
Yolks of two Eges; when the Milk is but little 
warmer than as it came from the Cow mix in the 
Eggs, and with them a Spoontul of the fineft Sugar 
powdered. Let this be eaten at once, and if it do 
not take Effect let it be repeated. : 

There are many ftronger Things to ftop this purg- 
ing, but the Patient being in a very weak Condition 
it is beft to try thefe firft, and generally they will have 
Succefs; when they altogether fail others muft be 
uled, Receipts for which we fhall give in a fucceed- 
ing Number, | 

8. To 
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8. To prevent Mifcarriage. 


Cut.a good Handful of Leaves of Tanfy, put them 
into a Gill of Sack, prefs them down, and let thera 
fteep all Night ; next Day take them out with a good 
deal of Sack about them, few them up in a Piece of 
Linen like a Pincufhion, and heat them upon a Warm- 
ing-pan, and lay them tothe Navel. 

This is one of thofe eafy Remedies which Phyficians 
Overlook, and which are yet very ufeful. We write 
nothing here but from Experience, and this is one of 
the Things we have feen frequently tried, and that 
with the greateft Succefs. | 

But then let the Reader underftand the Nature of 
its Service: It is not one of thofe Things that will. 
{top a Mifcarriage when it is coming on froma F right, 
or other accidental Caufe; then more powerful Me- 
dicines muft be given: This is for the Purpofe of pre- 
venting natural Mifcarriages. 

There are many Women, who, every Time they are 
with Child, mifcarry at or near the fame Period of 
their going: This is a Defect in Nature, andit is for 
this the Tanfy-Bag will be found ferviceable : It aéts 
flowly and gently, but furely. The Woman mut 
wear it from Time to Time, fometimes in a Morn- 
ing, and fometimes at Nizht, but particularly about 
that Period whereat fhe ufes to mifcarry, and it wiil be 
of the moft effential Service. 


9. . Lo caufe eafy Labour. 

Mix together three Spoonfuls of white Wine and 
one Spoontul of Oil of Sweet Almonds: take this 
every Night going to Bed for a Fortnight or three 
Weeks before the expeéted Time. 

This is a very gentle and eafy Medicine, but it has 
great Effect, 

There can no Harm attend the Ufe of it, and there 
may be great Good. Its natural Effect is to foften 
all the Paffages; and prevent that over Tightnefs 
which is very terrible on fuch an Occafion, 

Ne. X. Na The 
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The Effect the fame Medicine has in the Fits of 
Gravel and Stones in the Paflages is very great, and 
fhews in what Manner it is ferv:ceable on this Occa- 
fion. When Stones are too large to pafs, or, in 
more proper Words, when the Paffages are too nar- 
row to let them through, this oily Medicine foftens, 
widens, and relaxes them, fo that the Stones pafs 
eafily, and the Patient is cured: And they take juft 
the fame Effect in the other Cafe. 

_ There is alfo another Purpofe they anfwer excel- 
Jently, which is keeping the Bowels open. 

Many terrible Accidents have happened to Women 
in Labour from their being coftive, and having hard 
Stools lodged toward the lower Part of the Bowels 
at that Time, but this Medicine keeps all moderate. 

' Let it not be flighted by any, becaufe it is eafy and 
pleafant ; it will do more than many which are fup- 
pofed more powerful Medicines. Family Phyfick is 
oiten better than the Doétor’s. | 


10. or the Falling of the Fundament. 


Take two Drachms of Myrrh in fine Powder, mim 
it carefully with an Ounce of Oil of Rofes, and rub 
the Part gently with this; then put it up. 

Whenitis up, wet a Linen Rag, four Doubles, and 
lay upon it, and make the Perfon lie ftill a confidera- 
ble Time when it is done. 

This Falling-down of the Fundament is a very 
troublefome Complaint, and one that foils many 
Times the beft Phyficians. A great deal depends 
upon the Care the Patient takes of herfelf, for without 
that no Medicine can be of any Service; but with due 
Care of lying quiet, and keeping the Body in a mo- 
derate Way as to Stools, I have many Times known 
this Remedy perform an entire Cure. When it is 
habitual, it is very difficultly cured. In Children it is 
often very troublefome, and, when fuffered to affi@ 
them without Remedy, as is often the Cafe, ir PrOWws 
habirual in the worft Way of all; for Diforders that 

| have 


The BRITISH HOUSEWIFE. 283 


have come upon Children, and continued fo, are very 
difficultly removed when they are grownup. This 
‘Medicine is the beft of all adapted to cure Children, 
and they fhould have the Advantage of it as early as 
poffible. 

The great Caufe of it is fetting them upon their 
open Chairs when they have no Occafion, or the let- 
ting them fit a great while after they have done; this 
fhould be carefully-avoided, both to prevent the Dif- 
order, and to keep them from a Return of it when 
they have been cured. People grown up are more 
difficultly cured, but they are more advifeable for 
keeping quiet. 

11. For fore Bréafts. 


Bruife one Millepede or Wood-Loufe in a Spoon, 
pour a little white Wine to it, and drink it Morning 
and Evening; next Day take two in the Morning 
and two in the Evening, and the Day after three ata 
Time; continue thus increafing one every Day for 
eleven Days, and then decreafe one every Day till you 
have taken them eleven Days more. 

All this Time let Care be taken of the Breaft, let 
it be rubbed gently twice a Day with white Wine, 
and every Time after the rubbing let a Plantain Leaf 
be laid upon it, firft bruifing the Ribs of the Leaf; 
then lay a Piece of Flannel over the Leaf, and drefs 
in Cloths, as ufual. 

There are fore Breafts from many Occafions, but 
the moft frequent are thofe which arife from Ob- 
ftruétions, and this Remedy feldom fails of perfectly 
curing fuch in the two and twenty Days. 

12. for fwooning Fits. 

Rub to Powder three Grains of Cochineal, mix it 
with a little Sugar, and rub all very fine together ; 
then mix it up ait a Spoonful of burnt Wine, and let 
let it be taken with a Glafs of the fame burnt Wine 
after it. 
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This is a pleafant and powerful Remedy. Cochi- 
neal is a very rich Cordial, and there is no Way it 
affects the Body fo quickly, or fo powerfully, as by this 
Mixture of hot Wine. 

It is to be underftood here that three of the Grains 
of Cochineal are intended as the Dofe, not three 

‘Grains Weight ; we write in the Family Way, not 
as Doctors. | we 


13. To cure Deafne/s. 


Chufe a large, frefh, and fine Oifter, in a State of 
Health, and full of Liquor, roaft the Oifter, and 
when it is moderately done open it, and preferve the 
Liquor ; warm a Spoon, and puta little of the warm 
Liquor into it; when it is Blood-warm let the Perfon 
die on one Side, turning the deaf Ear uppermoft, and 
Jet four Drops of this be dropped in from the 
Spoon, and let him lie upon the fame Side half an 
Hour, Icaving the Liquor to operate on the Ob- 
ftruction. 

If both Ears be deaf, the fame muft be repeated 
half an Hour afterwards on the other Ear. 

Deafnets arifes from fo many Caufes, and is in dif- 
ferent Perfons of fo many different Degrees, that there 
is no pretending to fay any Thing is a certain and 
conftant Remedy for it; but this will often perform 
wonderful Cures. 

There are Cafes of Deafnefs quite incurable, and 
from thefe deplorable Accidents many People are led 
to think every flight Obftruction of the Hearing is 
beyond Remedy. This Oifter Liquor will prove a 
perfect Cure in many Cafes, which I have feen tried 
often, and when the Perfon finds Good he muft con- 
tinue it daily; and if, after recovering his Hearing 
in this Manner, he lofes it again, let him have Re- 
courfe to the fame Remedy, for he may be affured, 
that what did at the worlt, will not fail him after- 
wards in the Returns of the Diforder. 


14. For 
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14. or Convulhon Fits in Children. 


Take three Grains of Powder of Ruffia Caftor, 
mix it in a little Milk Water, and give to the 
Child, and let it drink a little of the fame Water 
after it. 

This is a Dofe for a Child of two Years old; when 
very young two Grains are enough; and four or 
five Grains are to be given when they are older. 

It ufed to be the Cuftom to give all Medicines for 
Fits to Children in black Cherry Water, and often to 
give black Cherry Water alone; but it has been 
found fince that this Water is of an unwholefome 
Nature; when it is made very ftrong it is of a 
poifonous Quality, and therefore when weaker it 
mutt be able to do Hurt to tender Infants. 

It is but of late Years we are acquainted with the 
poifonous Qualities of thefe bitter Waters, but now 
they are known they cannot be too carefully avoided. 

The Diftillers in Ireland keep a Water made very 
{trong from Laurel Leaves, a little of which they 
mix with their poor Spirits, and make an ordinary 
Kind of Ratafia,s Some Women calling for Ratafia 
at one of thefe Shops, and being ferved by an un- 
fkilful Perfon with the Water alone, died of it. After 
this, many Trials were made on Dogs and other Crea- 


_ tures, and it was found the moft terrible Poifon ima- 


ginable ; then other bitter Waters were tried, and 
found to have the fame Effect. 

The Perfumers, who are the Perfons that fell Oil 
of fweet Almonds, make it for the Generality of 
bitter Almonds inftead of fweet, for there is no Dif 
ference in the Tafte of the Oil. The Cakes of Al- 
monds, after the Oil is gone, are very bitter; thefe 
were diftilled for a Trial, and it was found their 
Water was as poifonous as that of the Laurel. 

The Apothecaries frequently ufed to diftil thefe 
Cakes, and fell the Water under the Name of black 
Cherry Water, for, being made weak, the Tafte was 
the fame: Now tho’ in this weak Condition it was 

hot 
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not poifonous, very likely it would occafion creat 
Diforders in the tender Bodies of Children, and kill 
them in the End. 

At laft black Cherry Kernels were diftilled into a 
Water of great Strength, and they were then found 
as poifonous as any of the others. 

From thefe Experiments the College of Phyficians 
have excluded black Cherry Water ; and let this be 
a Caution that no Family make or ufe it: Under the 
Notion of curing their Children of Convulfions, they 
may give them Poifon. ; 

It has been found by many Trials, made fince that 
Time, that any of the Ingredients, which yield that 
bitter Water, when it is made ftrong, are poifonous. 

The fame Water may be drawn trom Apricot Ker- 
nels, Peach Kernels, and the like, and is poifonous 
from which ever it is made: The Effect of it is more 
Sudden than that of Rats-Bane, or any other Poifon: 
Thofe who take other Poifons languifh feveral Hours, 
but this kills the Moment it is down. 
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Oo: BG iy sob | 
Of the Diforders of Cattle, and their Remedies. 


N this, in the fame Manner as the foregoing Ar- 

ticle, we fhall truft only to Experience, and fet 
down nothing but what we have feen tried with Suc- 
cels on repeated Occafions. 


Wa as Weal Sega 
Of Horfes. 
ART. I. For the Cramp. 


ts baer any Beaft has the Cramp, the Limb 
that is affected by it will be drawn up, 
contracted, and ftif, and, if Care Be not taken, will 
continue fo for fome Time, and often. be attended 

with 
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with Danger. The Cure is this: Mix fome ordi- 
nary Vinegar and coarfe Oil, throw in a little Salt, 
fet this over the Fire, and ftir it about as it heats, 
then rub the Limb all over very thoroughly with it. 

After this have it well wet with the Liquor, and 
then wrap round it fome woollen Rags dipped, and 
thoroughly wetted inthe fame Liquor. 

This feldom fails to cure the Diforder at once 
ufing ; but if it do not at once, it may be repeated as 
often as there is Occafion ; though it is very feldom 
that more than two, fcarce ever more than three 
Dreffings are required. 


2. Lor the Running Glanders. 


_ This Diforder fhews itfelf by a Running at the Nof- 
trils, and by a Swelling of the Glands under the 
Chops. If it be not taken in Time it is a very bad 
Diforder, but in the Beginning, or before it be too 
deeply fixed, the following Fumigation feldom fails 
to cure. 

Gather fome large and fine Leaves of Coltsfoot 
and dry them in an Oven, grind them to Powder, 
and mix with this an equal Weight of yellow Or- 
piment, fold at the Colour Shops; grind them both 
together, 

Take half an Ounce of this Powder, and as much 
Turpentine as will mix it up into a firm Subftance; 
make this into half a dozen little Cakes. | 

Bring out a Chafing-difh of burning Coals, and 
have ready a large Tin Funnel; throw a couple of 
thefe Cakes upon the Fire, and fet the Funnel over 
them; bring the Horfe’s Nofe down till it comes 
near the Spout of the Funnel, and let the thick white 
ftinking Smoke, that rifes from the burning Ingre- 
dients, go up the Noftrils. This is to be repeated 
every Morning till the Cure is perfected. 

The Running will foon decreafe, but that is not 
to be regarded as a Cure; the Method mutt be 
continued till the hardened Glands are no longer felt 

under 
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under the Chops, till there does not remain the 
feaft Running, and till the Horfe has recovered his 
original Spirit. ; 

3. For the Anticor. 

This is a Diforder rifing from rank feeding and too 
much Fat; the artificial Graffes that have of late been 
introduced into the Farmers Poffeffion often occafion 
this Diforder. A Horfe, or other Beaft, will fome- 
times feed till he burft in thofe Fields, if per- 
mitted to eat his Fill; and when that is better ma- 
naged, as by turning him in only an Hour or two in 
the Day, ftill there is Danger of the Anticor from the 
over Fatnefs they occafion.. This Diforder fhews itfelf 
in a faultering of the Fore-legs, and trembling all 
over the Body. Often, when it comes to a Height, 
the Horfe is not able to bow down his Neck without 
great Pain. | | 

The Remedy is this; let the Horfe be blooded 
largely, then give him every Morning two Spoonfuls 
of Diapente in a Pint of hot Ale; let this be repeated 
every Day for four Times, then every other Day for 
three Times, and then every third Day for twice. This 
generally proves a Cure, but there muft be Exercife 
with it. 

The beft Way is to give the Diapente before he is 
watered, and make him warm by moderate Exercife 
after he has taken it, but not violently. 


CHAP. IL. 
Of Horned Cattle. 


ART. I. For Sore Eyes. 


B RUISE a good Quantity of green and freth 
gathered Eye-bright in a Marble Mortar, and 
prefs out the Juice; then bruife fome Houfe-leck, 
prefs out the Juice, and mix together equal Parts of 

| the 


- 


The BRITISH HOUSEWIFE. 289 


the two; then add a little white Wine and fome white 
Sugar-candy finely powdered ; when it is well dif. 
folved fhake all up together, and wath the Creature’ 
Eyes very well with it Night and Morning. If one 


- be very bad, faften a Linnen Rag eight Doubles and » 


well wetted with it over the Eye, and let it remain 
on all Day. This feldom fails to make a complete 


Cure. 
2, Of piffing of Blood. 


Gather a Handful of Shepherd’s Purfe, and boil ig 
in a Quart of Water till ic comes to a Pint; toward 
the End of the boiling put in a quarter of an Ounce 
of beaten Cinnamon, ftrain of the Liquor and take 
half of ir. With this mix a Gill of red Wine, make 
it hot together, and give it the Creature to drink. 


3. For the Same. 


Take a large Handful of common Crane’s-bill that 
grows under Hedges, and is called Herb Robert; 
boil this in the fame Manner as the former, and add 
the Wine to it; but with this there is no Occafion for 
the Cinnamon. This is a more powerful Remedy 
than the former; but when it fails {tronger muft be 
ufed. 

4. for the Same. 


Take a Dram of Sugar of Lead, diffolve it in a 
Pint of Water, and drop in fifty Drops of Spirit of 
Vitriol, give the Beaft a third Part of this cold Night 
and Morning, and the Night following. 

This is a very powerful Remedy, and fearce ever 
fails of Succefs. 

The worft is, that it fometimes brings on Diforders 
in the Bowels. To prevent this, the Creature fhould 
have a comfortable hot Math in the Middle of the 
Day. This will commonly prevent any bad Con- 
fequence, and the other feldom requires to be repeated 
beyond the third Dofe. 
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5. To kill the Tail-Worm. 

The Tail-worm is a little Infect that breeds in the 
Tail of the Ox, Cow, or Calf, in the Manner of Ver- 
min in Childrens Heads; it eats off the Hair, dif- 
ficures the Beaft, and plagues it fo that it does not 
care for eating. The Cure is this; boil a Peck of 
Wood-athes in as much Urine as will keep them moift, 
when they have boiled half an Hour, ftrain off the 
Liquor, rub the Tail all over very thoroughly with 
this Liquor hot, and do the faine every Day, heating 
it always when it is ufed. This will not only kill the 
Vermin, but cure the raw and fore Places they have 
made. 

A great deal of the Hair will come off with the 
wafhing, but that is only what is loofe ; and the Dif- 
order being remedied there will foon grow more in 
the Place 

6. To kill Vermin on the Body. 

Cattle are fubjet to Vermin of many Kinds alfo on 
the Body, befide the particular Sort we have named 
on the Tail; and all thefe prevent their thriving or 
looking well; the Remedy is this. 

Boil Wood-afhes in Water, and when the Lye is as 
ftrong as poffible ftrain it clear off; to a Quart of this 

ut an Ounce of Staves-acre, and an Ounce of Tridian 
Berry, called Calculus Indi, in Powder; then wath 
the Beaft once with it wherever the Vermin are. The 
next Day mix with the fame Ingredients half an Ounce 
of white Hellebore in Powder, and three quarters of an 
Ounce of beaten Pepper; rub this well in for three 
Days running, and the Complaint will be perfectly 
removed. 

If it return again ufe the fame Remedy. 

7. Fora Cough. ) 

Boil a Head of Garlick in a Quart of new Milk, 
and put four Spoonfuls of Tar in the Bottom of an 
earthen Pan, ftrain of the boiling Milk upon the 
Tar, and ftir it well about feveral Times; then pour 

it 
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it off and give it warm to the Beaft ; repeat this every 
Morning till it is perfectly cured. 
8. Of lofing the Cud. 

Every Ox, Cow, and that whole Kind, when in 
Health, chew the Cud after they have been eating ; 
but fometimes being difordered they lofe this Property. 
This is what the Farmers call lofing the Cud, and it 
is.a very dangerous Diforder. “The Creature never 
thrives in this Cafe, and foon neglects his Food, the 
Confequence of which is Starving, Leannefs, and at 
laft Death. | 

In which Diforder the Remedy is this; mix to- 
gether an equal Quantity of four Leaven and com- 
mon Salt, then add a Piece of Loam or Brick-earth 
equal to the whole in weight, break and mix all well 
together, and then add as much- Urine as will be 
needful to beat them up into a kind of Pafte. Make 
this into two or three Balls as big as the Creature can 
{wallow ; force one of thefe down every three Days, 
and it will cure him. | 

Nature feems to have given the Hint for this Medi- 
cine in the Pigeon’s feeding upon falt Loam when 
not well. It isa well known Practice to mix up Loam 
and Salt for that Bird, to which it is a Remedy for all 
Diforders in the Appetite or Digeflion. The Farmer 
would do well to copy every thing he fees in Nature in 
the fame Manner. 

9. For Vomiting of Blood. 

Cattle that are removed from bad Paftures into fuch 
as are very rich, and are there permitted to feed at 
random, will frequently fall into this Diforder, from 
the Abundance of Blood furnifhed by fuch Nourifh- 
ment. They will not only bring it up by vomiting, 
‘but it will be feen running out of their Mouths, and 
difcolouring their Food as they ftoop to eat. 

The Remedy is this; let the Beaft be blooded 
largely, then mix together an Ounce ot Bole-armoniac, 
half an Ounce of Dragons-blood, and a quarter of an 

Oo2 Ounce 
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Ounce of Roach-alum ; powder all well together, and 
divide it into three Dofes; give one Dofe every Day 
in fome red Wine made hot. If the firft Dofe cures 
give no more, and obferve the fame if the Beaft is 
well after the fecond ; the third very feldom fails, if 
the two firft do not anfwer. : 


10. for Stoppage of Urine: 

Sometimes a Beaft’s Urine will be ftopped, and it 
will be in violent Pain, and unable to ftand, lie, 
or eat. The Remedy is this; cut into thin Slices a 
quarter of a Pound of Smallage-root, and half an 
Ounce of Horfe-radifh; boil thefe in three Pints of 
Ale to a Quart, then ftrain off the Liquor hard, and 
give the whole at one Dofe thick as it comes from the 
{queezing. It rarely fails. | 


11. Zo purge Oxen. 


If an Ox requires purging, the beft Medicine is 
this : 

Mix together two Ounces of Tar, two Ounces of 
Butter, and an Ounce and half of Sugar-candy ; make 
this up into Balls with a little Flour; they fhould be 
each of the Bignefs of a Hen’s Ege, and one is enough 
for a Dofe. It fhould be repeated three Times. 


12. To increafe Milk. 


Beat to Powder a Dram of Annifeeds and two 
Drams of Coriander Seeds, mix thefe together, and 
give them every Morning to a Cow that has little 
Milk in a Quart of Ale Poffet. It will occafion 
Plenty of Milk, but for the Time the Cow is taking 
it her Milk will have a difagreeable Flavour from the 
Seeds. This is the Cafe with moft other Things 
that increafe a Cow’s Milk as well as thefe Seeds, 
but the Tafte goes off after the Medicine is let 
alone. 

Lucerne, and many other of the artificial Graffes 
fo favoured of late, give Plenty of Milk, but chey in 
the fame Manner give a Talte to it, and this Tafte 

not 
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not only is perceived in.the Butter and Cheefe made 
from fuch Milk, but in the Flefh of Calves fuckled 
with it. 

This isa good Reafon why the Farmer fhould con- 
trive to prevent the Decreafe of Milk, rather than to 
find Remedies for that Accident. The beft Way is 
by allowing them a good rich Pafture about the Time 
of their calving ; this will bring a great deal of Milk, 
and that of the right natural Kind at firft; and when 
Nature has got a Habit of furnifhing this, a mode- 
rately good Pafture will at all Times keep up the Sup- 
ply in good Quantity. | 

13. Tocure the Pants. 

The Difeafe Farmers call the Pants is a Diforder 
that occafions the Beaft to fweat and breath with 
Difficulty in the Manner of panting, from whence it 
has the Name; the Occafion is ufually bad Water. 
The Remedy is this: Mix together a Quart of Ale 
and a quarter of a Pint of Urine, add to this half an 
Ounce of Wood Soot, and half a Spoonful of Ren- 
net; mix the whole well together, and give it at 
two Dofes, one in the Morning, the other in the 
Evening. After this let the fame Dofe be repeated 
every Morning before the Beaft has eat or drank, for 
four Days, or till it is cured. 
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S Ge VAI, 
Of the Diforders of Poultry, and their 


Remedies. 


N the fame Manner as we have directed for the 
Diforders of Cattle nothing but what we have 
found from Experience to be ufeful, fo we fhall con- 
fine ourfelves, in refpect to the Ailments of Poultry, 
56) 
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to what we know from Experience as to the Caufe, 

and what we have feen from repeated Trials to cure 

them. 
ART. I. Of Hens weakened by laying. 

When a Hen lays for a long Time together the will 
be wafted and endangered of dying, through Weaknefs : 
In this Cafe the following is the Remedy : 

Roaft an Egg inthe Embers, whenit is pretty well 
done break the Top of the Shell, take out the Yolk, 
and put in the Place of it a Lump of Raifins ftoned 
and beat to a Pafte, a little Bafket Salt, and twelve 
Grains of Powder of Saffron; put the Ege to roaft 
half an Hour longer, then take it up, take off the 
Shell, and pound the whole Infide in a Mortar; give 
this to the Hen in a Morning, and fhe will recover 
her Strength though the continue laying. 


2. Of Hens faint with fitting. 

Sometimes a Hen, from fitting too long, lofes her 
Appetite to her Food, and becomes faint and feeble, 
and her Feathers fall of. 

In this Cafe pour a Quart. of Water upon a quarter 
of an Ounce of Saffron, fteep fome Barley all Night 
in this, and give it to the Creature in the Morning ; 
fhe will eat it as well as if it had never been foaked in 
Saffron Water, and it will reftore her Streneth and 
Appetite. 

3. for fore Eyes in Fowls, 

We have given one Remedy for this Diforder in a 
former Month, and thall here add two others. 

Bruife in a Mortar.a good Quantity of Purflain, 
and among it a large Handful of Cummin Seed, 
prefs out the Juice hard, and it will have a {trong 
Tincture of the Cummin; mix equal Quantities of 
this Juice and Milk, and wath the Creature’s Eyes 
carefully with it twice a Day. 

In common Sorenefs of the Eyes this takes Efed, 
and when it fails the following is to be ufed. 

4. A 
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4. A Stronger Wajfb for the Eyes. 


Take half a Pint of the Purflain Juice expreffed 
from Cummin Seeds, as in the laft Receipt, anda 
quarter of a Pint of Milk, mix thefe together, and 
add to them twenty-five Grains of crude Sal Armo- 
niac in Powder; fhake the whole about till the Salt 
is diffolved, and then wafh the Eyes with it three 
Times a Day, keeping the Hen all the Time in the 
Hen-houfe, and making it dark. 


s. For a Loofenefs in Poultry. 


When any Kind of Poultry have a Loofenefs it 
waftes them, and they lofe their Appetite, and become 
poor and faint. In this Cafe take two Ounces of 
Barley Meal, an Ounce and half of yellow Wax, and. 
three Spoonfuls of white Wine ; beat up all this into 
a Pafte, and give it in {mall Pellets in a Morning 
before they eat any Thing elfe. 

If this does not cure them alone, let there be a 
Parcel of Quinces bruifed, and the Juice preffed out; 
let this be mixed with their Water. 


6. Another Way to cure Hens of Vermin. 


While a Hen runs about fhe is able to take Care 
of herfelf, and is fo cleanly that fhe rarely is infefted 
with any Kind of Vermin; but when it happens that 
in fitting the Place 1s foul, or they are otherwife in- 
fefted with them, the Cure is this: 

Beat to a coarfe Powder a quarter of a Pound of 
Cummin Seed, and an Ounce and half of Staves-acre; 
mix thefe in two Quarts of Vinegar, rub the Hen 
very well with this, and it will, in three or four Times 
ufing, not only deftroy thofe there are, but prevent 
the breeding of any more ; after this the Place fhould 
be cleaned out, for all Dirt is unwholefome. 


7. For young Turkeys that pine. — 
The Turkey is a very tender Fowl while young, 
and muft be taken Care of accordingly. When they 


ale 
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are very weak and faint they will dwindle away and 
perifh, unlefs they be relieved. In this Cafe put half 
an Ounce of Saffron into half a Pint of Mountain 
Wine, and let it ftand all Night; then dip the Beaks 
of the young Turkeys into it every Morning, and 
compel them to {wallow a little. This will give therx 
Strength and reftore their Appetite, and they will 
foon get into a better Way, and look thriving. 


8. For Sicknefs in Turkey Poults. 


Frequently the Turkey Poults, when they are fome- 
what more grown up, appear fick and feeble, and 
their Feathers ftand rugged and irregularly, efpecially 
in the Wings, fome appearing large and difpropor- 
tioned. In this Cafe thofe great Feathers muft be 
pulled out, for they are really in a difeafed State, and 
the Quill Part of them is unnaturally {welled. 

Then give them to eat in a Morning Bread foaked 
in Wine, with a little Saffron in it; and let them 
drink Smith’s Forge Water, or Water in which a 
a large Poker heated red hot has been quenched 
feveral Times over. This will by Degrees recover 
them. 


9. For fwelling of the Head in Turkeys. 

This is a Diforder to which young Turkeys are 
very fubject, and it will quickly kill them if not 
cured. Let fuch as have it be feparated from the 
reft, and let the Head be well wathed with Smith’s 
Forge Water, with a little Urine among it; let them 
have Forge Water to drink, and let them be kept in 
a warm Place, but out of the Heat of the Sun; for 
that in the Middle of the Day is often too powerful 
for a young Turkey when any way difordered. 

Thefe Rules of feparating from the reft, and keep- 
ing in a proper quiet Place, fhould be obferved for 
all fick Turkeys, for they recover much fooner, and 
one fick one in a Manner infeéts the reft. They fhould 
not be put to the Brood again till they are perfectly 
recovered, and feed heartily, 

A great 
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A ereat deal of Care in every Refpect is to be taken 
of the Turkey while young, for it is at that Time one 
of the moft tender Birds we have, though afterwards 
it be very hardy. | 
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Of the Management of the Garden and 
Orchard. 2 


CBs AP? °F, 
Of Trees, 


E, fhall here, as in the former Numbers, ac- 

quaint the Gardener, or remind him, of what 
is to be done in the Courfe of the Month of March, 
that if he have omitted any Part of it he may know 
what he has to do now, and quickly get to the recruit- 
ing and reftoring of the Lofs.. ’Tis a Seafon at which 
much is to be done, and he who would acquit himfelf 
to his own Credit and his Mafter’s Satisfaction, muft 
every Day be bufy.. If there be any Thing unfinithed 
for the Article of Planting in the Fruit Garden, that 
muft be immediately fupplied, for the Seafon is ad- 
vanced to the utmoft; and if any of the Apricct, Peach, 
and Nectarine Trees are left unpruned, let it be done 
without more Lofs of Time, for there will be Danger | 
of doing great Injury by it, if any Thing in this Way) 
be done afterwards. 

There will be fome early Bloffoms in this Month, - 
and the Curious may fhelter them, to preferve them 
from the perpendicular Fall of Dews. Thisis a great 
Article in the Oeconomy of a Garden, for by. this 
Means Blotfoms that would otherwife have been de- 
itroyed by thefe Dews and Frofts, will fet, and they 

Ne, X. Pp will 
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will produce earlier and larger Fruit than thofe which 
rife afterwards: Thefe firft Bloffoms therefore are 
worth this Care, and it is better to be at a little Pains 
than to let them perifh, and lament afterwards that 
they are fallen. The horizontal Shelters on Fruit 
Walls are excellent for this Purpofe, and the Prefer- 
vation of thefe particular Bloffoms this Way fhews 
their vaft Benefit. 

The Winter green Trees and Shrubs may very well 
be tranfplanted now, for they will fucceed better late . 
in the Spring than too early. Yew, Holly, Box, 
Phyllirea, and the like, may now be removed into 
what Places the Gardener pleafes, obferving to open 
a Hole large enough for them, and to throw in a fine 
and well-broken Earth to them, and to fee it well 
fettled about their Roots. They may have a Water- 
ing to fettle this well about them; but afterwards, if 
they have not a very dry Seafon indeed, they will 
require no more of that Care. 

This is a very good Seafon for grafting and inocu- 
lating: The Apple fhould now be grafted on the 
Crab Stock; and the various Kinds of Cherries on the 
black Cherry Stock ; and fo the others on their pro- 
per Kinds. The Sap is this Month in the true 
Condition for receiving and nourifhing the ftrange 
Bud. 

Toward the End of this Month the Fig Trees are 
to be examined, for the Time of doing this is when 
the Danger of cold Weather is over. The Wood of 
thefe Trees is to be carefully examined, and all the 
old Wood that can be fpared is to be cut away as 
clofe to the Stalk as poflible, for this does not bear. 

The bearing Wood on the Fig Tree 1s princi- 
pally the laft Year’s Shoot; thefe are therefore to 
be preferved; and let the Gardener take Care not to 
fhorten them, for the Fruit grows moftly at their 
Ends. 

Let the Gardener look to his Trees that were in- 
oculated the lait Year, and cut off the Heads of the 
Stocks 
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Stocks two Inches above the Bud: This muft be done 
flopewife, and the Slope muft be begun on the Side 
oppofite to the Bud. 

Let him alfo carefully look over all his Trees again 
for dead Wood; he will perceive fome now, from the 
Swelling of the good, which efcaped his Eye before ; 
and wherever he finds any it muft be cut away with a 
fharp Knife clofe to the Stem, or the Part where it 
is alive. 

Let the Gardener this Month look to his new- 
planted Fruit Trees againft Walls, and take off their 
Heads; they fhould be reduced to the Quantity of 
three or four Buds, and they will thrive for it much 
the fafter. 

The Beginning of this Month is the beft Time for 
pruning Cherry, Plumb, and Peach Trees of one 
Year’s Growth; and in this, more than any other 
Article, the Gardener needs Advice, for few purfue 
a proper Courfe in this Matter; fome leave ona great 
deal too much Wood, and fome cut away in a Man- 
ner all. The middle Courfe is, in this as in moft others, 
the beft. It is an Error to leave on more Wood 
than the Root will be able to feed well, but the other 
Error of cropping it down too clofe is worfe. The 
Gentleman who manages his own Garden is apt to 
run into the Extreme of leaving on too much, be- 
caufe he is fond of every Shoot, and the Gardiner 
is apt to fall into the other, becaufe he thinks he fhews 
moft Skill when he maims and cuts away mott. 
There is no Article fo nice as pruning, and we there- 
fore repeat the Caution of ufing a prudent Moderation. 
It is better to err a little on either Side than to be in 
the Extremes. | 
; This is a very good Seafon for cutting of Quick- 

ets. 

Finally, we fhall clofe the Article of Trees with 
Directions concerning the Rofe Tree, an Ornament 
of the greateft Kind in Gardens, and which, with 
proper Management, produces Flowers for a long 
Succeffion of Time. 

rp 2 Let 
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Let the Gardiner underftand that the Rofe Tree 
bears its Flowers in great Abundance on the Shoots 
of the fame Spring: This is the Foundation of all the 
Management. 

The Rofe Tree is in this Month to be topped a 
little with the Knife near a Leaf Bud. 

The dead and withered Branches fhould be all 
cleared away, and the Buth kept low. The great 
Error of common Gardiners in Refpeét of the Rofe 
Tree, is the letting it run too high, and fpread too 
much. Let the Perfon who expects a vaft Quantity 
of Flowers, and thofe to laft for a Succeffion of 
Time, keep the Shrub low, and as much as poffible 
to a fingle Stem. This is the Way to have a full 
Seafon. 


CHAP. II. 
Of Herbs. 


_f\ BOUT the Middle of this Month let the Gar- 

diner look to his Strawberry-beds, and, if he 

have not yet done it, let him go to work immediately. 

Let him drefs up the Beds with a little fine Manure, 

and, if the Seafon be dry, let him water them tho- 
roughly. 

Let him ftring the Plants, clipping away all the 
Runners till they bloffom. 

At this Time plant out fome Cauliflower-plants in 
a good warm Bed, they will flourifh finely, and will 
very happily fucceed thofe planted out in Autumn. 

Uncover the Afparagus, fpread fome loofe Mould 
about them, and, if there be Occafion, a little freth 
Manure. The giving their Roots Strength and 
Nourifhment at this Time, is the beft Method to have 
the Shoots large. 

This is a very good Time alfo to plant out the 
Roots into new Beds; the Buds are not yet up, and 
therefore the Ground may eafily be broken, refrefhed, 

and 
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and raked even, fo that they will have all poffible 
Advantage in fhooting. 

The later this is done the better, provided it can be 
done with Safety ; but the Danger is, that, deferring 
it too long, the Buds will be got near the Surface, 
and fo be hurt in the dreffing of the Ground. So long 
as they are fafe the later the better, becaufe this dreff- 
ing of the Ground thoroughly deftroys the Weeds 
which are apt to grow among Afparagus, and are not 
eafily cleared away afterwards from among the Plants. 

Let the Gardiner from time to time open the Earth 
a little Way upon one of his Beds, and he will by that 
difcover the State of the Shoots. This is his true Di- 
rection, and by this he will be able to hit the Time 
of dreffing the Beds exactly, fo as to give the Encou- 
ragement of new and fine Earth to the Plants juft 
when it is wanted, and of deftroying the Weeds di- 
rectly before the rifing of the Plants. 

For thofe who would make new Plantations of 
Afparagus at this Seafon, the Method of doing it in 
the natural Earth is this. Let the Ground be dug in 
Trenches, and fome good, rich, and well-rotted Dung 
laid in the Bottom of every Trench. 

When the whole Piece is thus prepared and is le- 
velled, let the Plantation be begun. 

Ten Inches Diftance is to be allowed between the 
Plants, and there fhould be four Lines of Plants in 
each Bed. Between the Beds there fhould be left Al- 
leys of two Feet. 

When all is thus done the Gardiner is to wait the 
Courfe of Nature; but as it will be fome time before 
he receive any Benefit from this Plantation, he may 
fow fome fhallow-rooting Crop in the mean time upon 
the Ground. This is making the moft of it, and not 
at all hurting the Crop of Afparagus. For this Pur- 
pofe nothing is more proper than Onions, they will 
thrive very finely upon this well-dreffed Ground, and 
far from hurting it with refpe& to the Afparagus, they 
will rather improve it. 


It 
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ft muft be confidered, that the Roots of the Afpa- 
ragus run deep, the Onion-roots on the contrary quite 
fuperficially. The Confequence is, that the Onion 
takes none of the Neurifhment that is for the A{para- 
gus, and there is a farther Advantage. 

To explain this to the Gardiner we muft refer him 
to the Practice of the Hufbandman, whofe Employ- 
ment is of the fame Kind with his, only his Garden is 
of a larger Extent. 

The Hufbandman, when his Land is too poor for 
a rich Crop, fowes it with Lentils or Vetches, that 
is Chich-peafe. Thefe Roots are fo fhallow that they 
do not exhauft that Nourifhment which is to feed a 
fucceeding Crop, not reaching that Part of the Soil 
which will be turned up by the next plowing; and in 
the mean time they mellow the Ground. 

Thisis the Advantagethe Earth receivesin Fieldsfrom 
a flight rooting Crop which covers it without exhaufting 
it, and the fame will happen at any time in a Garden 
from the fame Praétice; it is therefore we have here 
explained it fo largely, that the Gardiner may under- 
ftand the Advantage not only of a Crop of Onions on 
a new-made Afparagus-bed, but of a Crop of any 
flight rooted Plant upon one that lies deep. 

fet the Gardiner this Month keep up a Succeffion 
of young Salletting, by fowing frefh Parcels once a 
Week upon warm Boders. 

This Month alfo let him fow Cabbages and Savoys 
for a Winter Crop, and Jet him fow fome Celeri for 
early blanching. 

Cauliflowers may be fown at the End of this Month 
on a declining Bed. 

And it is a very proper Time to fow Chardoons, 
which, being tranfplanted toward the End ef April, 
will foon get into fine Order. 

Artichoaks muft now be dreffed, and let this be 
done with Care; let the Gardiner remember he is to 
have only three or four Suckers on every ftrong Root; 
the reft he fhould flip off carefully for tranfplanting, 

| and 
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and he may thus make up the Defects in his old 
Plantations. 

Let the Cucumber and Melon-beds be refrefhed 
with good hot Dung; and this is the Time to fow 
for a fine Crop. 

At this Time let fome Lettuce be tranfplanted for 
Cabbaging, and fome into dry and warm Borders to 
ftand for Seed. 

In this Month let the Gardiner remember to fow 
Lettuces, Beets, Fennel, Chervil, Spinage, Dill, 
Burnet, and Sorrel. 

At this Time alfo fome Endive fhould be fown 3 
this is a particular Seafon for that Plant, and it re- 
quires to be fown thin. 

Thofe who are fond of Tarragon are now to pro- 
pagate it; the Roots are to be divided, and they are 
to {tand in the new Plantation eight Inches afunder. 

This is a very good Seafon for making young Plan- 
tations of Chives. 

Toward the End of this Month you muft fow Pur- 
flain and Nafturtium upon Hot-beds, to plant out into 
the natural Ground with the Advantage of the firft 
warm and fettled Weather. 

If there be any thing omitted of what we have re- 
commended to be done laft Month, let it not be de- 
ferred any longer ; but let the careful] Gardiner always 
_ remember that March is the Month for getting in his 
Crops, and that the Credit of the whole Summer will 
depend upon what he is doing now. By the End of 
this Month he ought of a Certainty to have his whole 
Crop in the Ground. j 

Let him all this Month continue fowing Radifhes, 
that he may have Crop after Crop young and tender ; 
and let him alfo fow with all his other Crops fome 
Cabbage Lettuces for Soups, and Cos Lettuces for 
eating as Sallad: Thefe rife quick, and will be fit to 
take off the Ground before the other Crops are in a 
Condition either to yield any Profit or to receive any 
Hurt, therefore this is of the Nature of thofe flight 
tooted Crops we have fo ftrongly recommended. 

Scorzonera 
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Scorzonera and Salfify are to be fowed this Month, 
and beft toward the latter End of it; and at the fame 
Time Skirrets fhould be flipped. 

The Gardiner is to continue fowing Peafe and 
Beans alfo, that he may have a Succeflion of them 
during the whole Summer. Late Peafe, when they 
are perfectly fine, are as delicate and valuable a Difh 
as very early. 

The common and hardy {weet Herbs for the Ufe 
of the Kitchen in Broths, Soups, Stuffings, and the 
like, are now to be fet, fuch as Mint, Balm, Penny- 
royal, Savoury, Thyme, Sage, and Tanfy. 

If the early Hot-beds have been well managed, there. 
will be by this Time a very promifing Crop of Cu- 
cumbers and Melons; but the Bed muft be very 
carefully attended this rough and uncertain Month, 
or probably all will be loft; great Rains or harfh 
Frofts will deftroy all, if they be left too open to 
them. Air is neceffary, and when fo advanced as 
they are at this Seafon, they will have it; but when 
it is full of thefe dangerous Ingredients, it muft be 
carefully fecluded. 

The great Danger is in the Night, and therefore 
they muft be then guarded carefully from it. We 
have obferved that the adding fome new Dung is a 
ereat and neceffary Article at this Seafon. 

It muft be laid in the Allies between the Beds, and 
will vaitly refrefh their Heat. 

In the Middle of every good Day the Beds muft 
be opened that they may have the Advantage of 
the enlivening Sun; and every Night they muft be 
covered up with Matts, for no Body knows what 
the Night may bring with it; perhaps Froft, per- 
haps cold Storms of Hail, perhaps Snow, all de- 
ftructive to thefe tender Plants raifed by an unnatu- 
ral Heat. | 

We advifed the fowing Cauliflowers laft Month 
upon Fiot-beds; the Plants rifing from that fowing 
will now be of a Bignefs to tranfplant, and the 

removing 
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removing to a frefh Hot-bed will forward them ex- 
tremely; this therefore fhould be got ready, and 
they fhould be fet in carefully. 

When they are rooted they muft have Air, and in 
this the Gardiner muft be very careful alfo; for on 
either Hand there are very dangerous Extremes : If 
they be kept too clofe covered they will be drawn up 
too tender and will come to little; and on the other 
Hand, if they are too much expofed they will be 
deftroyed. 

Parfnips and Carrots fhould be fown this Month 
- alfo, and Onions, and alfo Burrage, Buglofs, and 
Dill. 

In the fowing many of thefe Plants, the Time is to 
be direéted in fome Degree by the Soil: In general 
a dry Soil brings them up quicker than a moift one, 
becaufe the dryer is the warmer. 

The Slips and Offsets of the Skirret, which we 
have directed to be taken of this Month, are to be 
planted at eight Inches Diftance, in Rows a [Foot 
afunder, upon Beds of fine deep Earth; they will 
thus come on very well, but in general they are infe- 

rior to thofe raifed by fowing. 
We have direéted the Gardiner to take great Care 
laft Month of his Lettuce Plants that have ftood the 
Winter in warm Borders ; now he isto plant them out 
from thence, that they may ftand more free and crow 
thicker. The Borders that defended them during the 
bad Weather will now draw them up too weak. 

In feveral of the Receipts in the preceding Months 
we have directed the Ufe of Parfley Roots, and as we 
are here pointing out the Bufinefs of the Gardiner, it 
is the proper Place to explain ourfelves refpecting 
that Head. 

Phere is a particular Kind of Parfley, the Roots of 
which freely and naturally grow to that confiderable 
Size the Cook expects to fee thems and they are in 
this Kind much more tender and lefs fticky than in the 
common Sort, 
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This is called Dutch Parfley, and the Beginning of 
this Month is the proper Time for fowing Ole Tes 

For this Plant a Bed of rich and deep Earth fhould 
be prepared, and made fine by good digging; then 
che Seeds are to be fown in Drillsa Foot afunder. 

When they have got fome Bignefs they are to be 
thinned, leaving them about eight Inches afunder ; 
and in this Place they are to ftand till the Roots have 
a proper Bignefs, and they are fit to be planted out 
for Ufe. : 

We ordered the fowing of Spinach in the Month 
of January ;,the Beds of it muft now be looked to 
and thinned. 

A dry Day muft be taken for this Purpofe, and 
the Weeds deftroyed and the Plants cleared to a proper 
Diftance by hoeing. , 

There is no need to be very exact in the hoeing 
the Plants at any regular Space, but in general about 
four Inches one from another is a Diftance at which 
Space all thrives very well. 

French Beans may be fowed this Month in natural 
Earth. 

A warm Border muft be chofen for this Purpofe, 
and the Ground muft be light and fine. 

A tolerable dry Time muft be obferved for the 
fowing of them thus early, becaufe the Wet, if much 
fall, will rot them when thus affifted by the Cold. 
When they come up they muft be defended Endwife 
of the Bed, if it be expofed to cold Winds, by a 
flight Reed Fence: This will break the Force of the 
Wind in fuch a Manner as to preferve them, when 
they would otherwile have been utterly deftroyed. 
This will give a cood, natural, and eafy Crop of 
French Beans. 


CHAP. 
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C HA: Po HE. 
Of Flowers. 


ARCH is a bufy Month for the Perfon who 
takes Pleafure in a Flower Garden. 

The two Seafons of tranfplanting are Autumn and 
Spring; and this, for moft of the hardy Plants, is the 
proper Spring Month. 

With Refpect to the Autumn Plantation, that re- 
quires his Care at this Time to forward it for the 
Summer. 

The Earth in the Borders where they ftand has been 
foddening during the Winter, therefore it fhould now 
be ftirred and broken up; but this muft be done 
with the utmoft Care and Circumfpection, becaufe 
the Buds are now forward, and to hurt them would 
be breaking in upon the Pleafure of the Summer. 

The Mater? s Hand is fitteft for this Bufinefs, and 
it fhould be done with a fmall Trowel. 

‘When the Earthis thus broken, and the Weeds are 
deftroyed, the Surface fhould be Jaid even with a wide 
and fhort-toothed Rake, and with a very careful 
Hand; they will then be in a Condition for the 
Flowers to fhoot with the utmoft Perfection. 

This Care being taken of the Autumn Plantation, 
let that of the Spring be begun. : 

In general all fibrofe- rooted Flowers ‘may be 
planted at this Time, fuch as Lychnis, Sweet-Wil- 
liams, Pinks, and Carnations, Afters, Golden-Rods, 
Campanulas, French Honeyfuckle, Columbines, and 
Hepaticas. 

In general the Flowers planted out in Autumn fuc- 
éeed better than thofe of the Spring Plantation, and 
that for this plain Reafon, that they have had the 

whole Winter to ftrengthen themfelves in the Ground, 
and have no Check in ‘their Spring Shooting ; for this 

Qq 2 Reafon 
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Reafon they ufually flower earlier, and produce a 
much larger Quantity of Flowers. 

This is all that is required to be done for the larger 
Flowers; but for the tender and fine ones that now 
begin to promife flowering, more Care and Caution 
is neceflary. , | 

The Beds of Hyacinths, Anemonies, Ranunculus, 
and Tulips, fhould be hooped and covered with 
Matting at Night, for there are Colds in the 
Night this Month that will either utterly fpoil, 
or nip the Buds fo that they will never open beau- 
tifully. 

The Hyacinths will be got to fome Height by this 
Time, and there muft be fome handfome flender 
Sticks provided for tying them up, otherwife they 
droop from the Weight of the Head of Flowers, and 
do not fhew themfelves in half their Beauty. 

Thefe Sticks fhould be fhort, flender, and painted 
of a pale green to hide them from the Eye while 
they perform this neceffary Office; and Care mutt 
be taken in two Refpects in the ufing of them ; 
firft, that they do not wound the Roots in thrufting 
down, and next that the Stalks be not crufhed or 
injured in tying them up, which would greatly hurt 
the Flowers. 

Fhofe who are very fond of the Anemony may 
plant fome of the Roots at the End of this Month, 
but thefe fhould be only of the common Kinds; 
they will fucceed very well, and flour much later 
than thofe planted at Autumn, fo that there will be 
a longer Succeffion; but fine Roots muft not be 
ufed thus : 

The next Care the Florift muft have is for his 
feedling Auriculas; thefe will begin to appear at this 
Time, and he muft give them Air, but not Sun; 
they muit be expofed to the Frefhnefs of the Seafan 
in a fhady Place, for they will be fo tender at the 
firft Appearance that an Hour’s Sun-fhine would 
deftroy them. ot oa | cae 
si The 
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The Pots of Auriculas mutt alfo be fheltered, and 
carefully watered. i 

As to other Flowers preferved in Pots, the Earth 
fhould now be ftirred about them, and all dead Leaves 
and other Foulnefs cleared away. 

Toward the End of the Month the Seeds of the 
hardy Flowers fhould be fown in a Bed of choice 
Farth;, fuch as {weet Peafe, Adonis, Poppy, Candy- 
tuft, Oriental Mallows, and the like. 

And finally, the Ground fhould now be broken 
and dug up in the Nurfery, juft as we have direéted 
in the Flower Beds, only a Spade is to be ufed in- 
{tead of a Trowel. 


Digs 


THE 
COOK, HOUSEKEEPER ’s, 
AND 


GARDINER’s COMPANION. 


ee Rte 


cake wed Crd Beane 
Of Marketing and Providing. 


E fhall here, as in the Beginning of each pre- 

ceding Month, acquaint the careful Provider 
what is in Seafon, and lay before her a Lift of Articles 
out of which fhe is to furnifh her Table. The candid 
Reader will pardon us if fome Things occur in this 
Lift which were mentioned in the former. We chufe 
Repetitions rather than Omiffions, and there are many 
Difhes that continue from Month to Month for a con- 
fiderable Time, fome the whole Year. 

This is not a Month of the greateft Choice, for many 
of the Winter Articles are gone out, and very few of 
the Summer ones are come in ; but we fhall fhew the 
careful Provider that there is at every Seafon a Store 
not only for fufficient Supply, but for great Variety. 


A Bill of Fare for APRIL. 


HE various Kinds from which we have directed 

a Supply for the preceding Months are full 
ready at Hand, and if ‘ome of them fupply fewer, yet 
there is in others an Erercafe that makes Amends. 


ART. 
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ART. 1. Butchers Meat. 


This isa conftant and fure Refource. We lofe the 
Winter Fowl in Summer, and the Products of the 
Garden in general fail in Winter ; but the Market is 
{till filled with Flefh Meat. We have given a great 
many Methods of dreffing it in its feveral Kinds, and 
fhall many more; for the Art of the Cook is no more 
confined than the Fland of Nature. | 

The Ox is at all Times brought to the Slaughter, 
and affords us a long Lift of Pieces. We have re- 
commended the larger and more fubftantial of thefe in 
the Winter Months, but there are enough for this or 
they may be repeated. A boiled Rump is fitteft for 
Winter, but there is no Time when a Sirloin is not in 
Seafon. ‘The feveral fmaller boiling Pieces may alfo 
be brought in now; and though we don’t advife 
bringing the Rump whole to Table, the Larder 
fhould net be without it, for many nice fmall Difhes 
that we fhall name depend upon it. 

Veal is very fine at this Seafon; the Neck boiled, 
or the Knuckle with a Ham, is fit for any Table. At 
Jarge Entertainments a Chine of Veal makes a good 
Appearance, the Head is ufeful many Ways, the Fillet 
cut into Collops, and the Loin for Ragoos. 

The Leg of Lamb with Spinage is very fit at this 
Time, and other Parts of it ftewed, forced, or ragoo’d, 
- or in Pies. 

As we fhall have from good Gardens fome of the 
early Summer Products, we fhall find Lamb very fit 
for them; any Part roafted introduces French Beans 
and Cucumbers in their young and nice State better 
than larger Joints or ftronger Meats. Ina well-regu- 
Jated Table thefe young Greens fhould have young 
Meats with them. | 

Hams yet are very proper with Pigeons, with Veal, 
or in the good old Way, with Chickens; but let 
them be {mall and young ones. 


2. Poultry. 


& 
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2. Poultry. 


Pigeons are in high Seafon now, and there is no 
Time of the Year more favourable for Chickens ; they 
are young and delicate, and properly fatted up at this 
Seafon exceed any others. The Farmer’s eartieft 
Breeds of them come in now, and bring a Price that 
pays him very well for the Charge and Trouble of 
raifing. 

Green Geefe and Ducklings are alfo in high Seafon. 
Young Chickens and Afparagus is elezant, and the 
fine {mall Rabbits, which all the Markets afford at this 
- time, anfwer in Fricaffees nearly as well as Chickens. 
~ Let not the critical Reader defpife us for placing Rabbits 
among the Poultry; we are informing the Houfekeeper 
what fhe will find at the Poulterers. 


Of the Fifh Kind there are feveral in Seafon; to- 
ward the End of the Month Mackarel will come in, 
and young Goofeberries will be growing to a Bignefs 
for them. Smelts are fine this Month, and there are 
Herrings, Mullets, and feveral others. 

Of the Shell-fifh Kind there are yet Oifters, but 
they are growing out of Seafon; this is the laft Month 
for them till after Summer. Crabs and Lobfters are 
in very good Seafon now, and Prawns. 

From the frefh Waters we have Carp, Tench, 
Pike, Pearch, and Gudgeons. Eels are alfo very good 
in this Month, better than in the Heat of Summer. 


4. Greens and Roots. 


Salleting is this Month in great Perfection, and 
there is Afparagus very fine. 

There are Sprouts from Savoy and Cabbage-plants, 
and young Shoots of Brocoli very delicate. Coleworts 
are yet good, and there is Celer1, Beet, and Endive. 

Lettuces begin to comein; the Dutch brown, and 
common Cabbage are in good Order; and there are 
fine young Cos-lettuces in the greateft Perfection. 

The 
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The Shoots of the Hop-plant, called Hop-tops, are 
now in Perfection; and there is another Shoot not fo 
much known in England as it ought to be, this is the 
Salfity; our Markets afford fome of it, and it may 
always be raifed in the Garden of the Family ; many 
prefer it to Afparagus ; it is at leaft equal to that, 
and has the Advantage of Variety. 

Some Peafe may very well be expected this Month 
in a good Garden, and the Markets afford them. 
There are alfo French Beans raifed on Hot-beds, and 
allo Cucumbers, as we have mentioned already. 

AAs to Roots there are many; Radifhes will now 
be-in Perfection ; Beet-root continues good, and there 
are Parfnips and Carrots. Thefe are not to be looked 
for in the Garden, for fuch as have ftood the Winter 
in the Ground have fhot by this time, and are fticky ; 
but thofe kept in Sand are fine yet. There will alfo 
\ be young Carrots from the Autumn fowing for that 
Purpofe ; thefe will yield a very fair Supply of Variety 
in this Article. 


5. fruits. 


The Store of Fruits preferved through the Winter 
are now ina Manner gone, and but few of thofe which 
Art brings forward before their proper time are yet 
come in, but there are fome of each. 

Apples and Pears are the only Kinds that can be 
expected to laft yet of the Stores of the former Y Gaia 
and of thefe but a few Kinds; the John Apple and the 
Stone Pippin remain ftill, as alfo the Nonpareil; there 
are three of the Ruffets alfo which hold out yet; thefe 
are Pile’s and Wheeler’s, and the Golden Ruffet. 

The two beft Pears at this time are the Bergamot 
Bugi, and the Carmelite; the Franc-Real and Saint 
Martial keep yet, as do alfo the Lord Cheyne’s Winter 
Green and Chamontelle; thefe are for eating. Par- 
kinfon’s Pear and the other Warden, commonly called 
the Englifh Warden, hold good for baking, and the 
Cardillac. 4 


Ne? XI. Re Thefe 
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Thefe are the Remains of the laft Year; as to the 
forward Fruits of the prefent, they are owing to ar- 
tificial Means, to forcing Frames and Dung; but we 
have from the Hot-bed Strawberries, and from the 
Frames we have Apricots, that Kind called the Maf- 
culine; alfo Cherries, and fome of the early Plumbs ; 
thefe, whether raifed or purchafed, come fo dear that 
they are only for the Tables of the Great, but they 
make a very agreeable Appearance there; their No- 
velty gives them an additional Value, and they foretel 
Summer. 
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ROM TeelL 


COOKERY. 


UR Cook is by this time, from the plain and 

exact DireCtions laid down in our feveral pre- 
ceding Numbers, prepared for the common Bufinefs 
of her Profeffion ; and, being well grounded in that, 
fhe will find it eafy to do all the reft to Satisfaction ; 
the will be able to fhew that an Englifh Girl, properly 
inftructed at firft, can equal the beft French Gentleman 
in every thing but Expence. It is only in the being” 
better taught at firft, that chefe Foreigners excel our 
own People; let them have the fame Advantages, 
and they may defy them. Itis this we have endea- 
voured to give them in the prefent Book, and we hope 
we have hitherto fucceeded. 


Shiai igen pd af lage 
Of Roafiing. 


E have given the full Directions for this Ar- 
ticle in the common Joints, therefore the 
Enelifh Cook has the Rudiments of her Profefhon in 
that Article. We fhall now fhew her the greater Ex- 
tent and Elegance. AE 
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ART. I. To roaft Venifon the Italian Way. 


Put into a Bowl a good Quantity of {weet Bafil cut 
{mall, with fome Sprigs of Thyme, fweet Marjoram, 
and Winter Savoury; cut in fome Chibols, and fhred 
fome Parfley fine; fprinkle in fome Pepper and Salt, 
and pour upon all this two Quarts of Vinegar. 

Let thefe ftand all Night, next Morning add half 
an Ounce of Mace, ten Cloves, two Nutmegs broke 
fmall, and a Pinch of Saffron, ten Bay Leaves, and 
a couple of chopt Onions; ftir all up well together. 

Cut fome large and thick Pieces of Fat Bacon for 
larding, lard the Haunch of Venifon well with them, 
ftrew it over with fome fweet Herbs and Spices, the 
fame that are put in the Vinegar ; and laft of all with 
a little Pepper. Lay it in a long deep Pan, pour the 
Vinegar and Ingredients upon it, turn it once in twelve 
Hours, and let it lie thus three Days, then {pit it, 
roaft it carefully, and bafte it with the Pickle. 

Send up with it fome rich Gravy, with a good deal 
of Pepper and a little Vinegar in it. 

This is a famous Difh with the Foreigners, but a 
plain Haunch is preferable. It makes a Variety how- 
ever, and as there are Palatesit will pleafe, tis fit the 
Cook know how to do it; fhe muft be able to drefs 
Things not only the beft Way, but the Way they will 
be liked beit. 


A Turkey with Oifters the French Way. 


Pick and draw the Turkey, cut the Liver to Pieces, 
and fet it over the Fire in a Stewpan with twenty 
Oifters in their Liquor, fome Pepper and Salt, a cou- 
ple of Bay Leaves, and two Blades of Mace; adda 
Piece of Butter rolled in Flour, and ten or a dozen 
{mall Mufhrooms. Set this over a very moderate — 
Fire, fhake it once and cover it, then finge the Tur- 
key, and as foon as this is done take off the Stewpan, 
draw all the Ingredients together with a Spoon; if 
they have been weil heated thro’ it is enough ; ftuff the 

) eae Turkey 
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Turkey with the whole Parcel, and then carefully 
{pit it. 
y itiete it with broad thin Slices of Bacon, put a 
buttered Paper over thefe, and lay it down to a good 
Fire, but at a proper Diftance. 
~ While the Turkey is roafting fet on a Stewpan with 
half a Pint of Effence of Ham; throw a Pint of Oifters 
into fome boiling Water, this will blanch them, 
take them out, take off the Beards, throw them into 
the Effence of Ham, and add a little Juice of Lemon 
to give ita Tartnefs. Take Care this be hot when 
the Turkey is enough, and when that is laid in the 
Difh pour this over it and fend it up hot. 

3. A Quarter of Pig Lamb Fafbion. 

The former are roaft Difhes of fome Expence, this 
and the following are more generally ufeful. 

Let the hind Quarter of a large Pig be cut Lamb 
Fafhion, {kin it, and ftrew it over with fhred Parfley, 
lay it down at a Diftance, and by Degrees bring it 
nearer the Fire, fo as to brown it up thoroughly at laft. 

Have fome Mint Sauce made of very young Mint, 
chopped with Sugar and Vinegar, to ferve up with 
it; and juft as it is going to Table fqueeze over ita 
very little Juice of a fine Seville Orange . 

It makes a very pleafant Difh, and the Company 
are often confounded what to make of it; but they 
many Times take it for Lamb, and thofe who think 
otherwile fay it is like Houfe Lamb, but better. It is 
a Difh always approved. 

4. A Pow! Pheafant Fafhion. 

Chufe a fine large grown Fowl, keep the Head on, 
and trufs it as a Pheafant, lard it with thin Slips of 
Bacon, and roaft it carefully at a Diftance firft, and 
afterwards near. Send it up with the fame Sauce that 
is is ufed for Pheafants, which we have named before, 
and many People will be deceived: Thofe that are 
not will be very well pleafed with it, for a Fowl no 
other Way eats fo well. | 

If 
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If there be one Pheafant roafted plain, and a Fowl 
thus larded Pheafant-fafhion, fent up in a Dith to- 
gether, the Gravy mixing and going with them, 
few will know the Difference. I have feen in fuch 
a Cafe the Fowl preferred to the Pheafant by all the 
Company. 

5. Teal with Olives. 

Pick and draw the Teal, cut the Livers to Pieces, 
mix with them fome fweet Herbs picked from the 
Stalks, an Onion cut fine, fome Pepper and Salt, 
half a Blade of Mace, half a dozen Mufhrooms, and 
a good Piece of Bacon; all thefe Ingredients are to 
be minced fine together, and the Bodies of the Teal 
{tuffed with them; then they are to be laid down to 
roa{t, covered with broad thin Slices of Bacon, and 
with buttered Paper over them. ; 

While the Teal are roafting, the Sauce is to be 
made thus : 

Chufe fome large fine Olives, clear the flefhy 
Part from the Stones, and put it into fome Veal 
Gravy. 

Set on a Stewpan with a quarter of a Pint of Effence 
of Ham; when it is hot put in the Veal Gravy and 
the Olives; let them once boil up. 

When the Teal are enough lay them in a Difh, and 
pour this rich and elegant Sauce over them. 


6. A Green Goofe with Chefnuts. 


Draw and pick a well-grown Green Goofe, finge 
it carefully, and lay it ready on the Dreffer. While 
the Goole is preparing let there be fome Chefnuts 
Jaid to roaft in the Einbers or among the Cinders ; 
when they are fo done that the hard Skin will fepa- 
rate, take that off, and lay them in again; when they 
are well heated through again, fkin them a fecond 
Time to make them perfeétly clean. 

Then cut to Pieces the Liver of the Goofe, with: 
a good Slice of fat Bacon, cut alfo very fmall, a dozen 
Mufhrooms, and four or five Morells; flice two 

Truffles, 
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Truffles, and add fome fweet Herbs, Pepper, Salt, 
and a Blade of Mace beaten to Pieces; put all thefe 
into a Stewpan with a Piece of Butter, cover them 
up, fet them on a moderate Fire, and let them be 
well heated through. 

Put this into the Body of the Gocfe, and put along 
in this three good Saufages pricked all over; when 
the Stuffing is all in lay the Goofe down to roatft. 

While the Goofe is roafting put fome more Chef- 
nuts to do in the Cinders, and when they are tho- 
roughly done, and well peeled, fet on a Stewpan 
with fome Beef Gravy; let the Chefnuts be bruifed 
in a Mortar and put into the Gravy, and ftewed till 
they are perfectly foft. When the Goofe is enough 
lay it in a Difh, and pour the Sauce over it. Some 
make the Sauce richer, but this 1s better. 


Cer A Pict, 
Of Bothng. 


S we have led the Cook in the Article of roaft- 
ing from the plaineft to fome of the moft ele- 
gant Difhes prepared by that Kind of Cookery, we 
fhall do the fame in Refpect to boiling in the follow- 
ing Chapters. 
ART. I. Salmon boiled in Wine. 


Chufe a fine prime Piece of frefh Salmon when in 
the higheft Seafon, fcale it, wath it carefully, and 
lay it ready; cut fome Slices of Bacon, Fat and Lean 
together, cut 2 Pound of Veal thin, and a Pound and 
half of Beef; ftrew in fome Pepper and Salt over 
thefe, and put them into a deep Stewpan, put the 
Salmon upon them, and pour in as much Water as 
will juft cover it, and no more; fet it over a gentle 
Fire, and let it fcimmer till the Salmon is near 
done. 


Then 
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Then drain away all the Water pretty clofe, pout 
in two Quarts of {trong white Wine, and put in at 
the fame Time an Onion cut to Pieces, and fome 
Thyme and fweet Marjoram {tripped from the 
Stalks; let it ftew gently again, and while this is 
doing cut a Sweetbread into thin Slices, cut it again 
crofiwife, and fet it to ftew in a Saucepan with fome 
rich Veal Gravy; when it is done enough add a 
quarter of a Pint of Effence of Ham; take up the 
Salmon, lay it in a Difh, and pour the Sauce over it. 
Serve it up very hot. 


2. Boiled Soals the Dutch Way. 


Chufe a Pair of large Soals, gut them, and take 
off the Skin, then wafh them very clean in cold 
Spring Water. 

Set on a Stewpan with fome Water and a little 
Salt, when it boils put in the Soals, and let them 
boil a few Minutes. 

Set on a fmall Stewpan with fome chopped Parfley 
in a little Water, let it ftand till the Water is almoft 
all confumed, then duft in fome Flour, and put ina 
good Piece of Butter; fhake this together till all is 
well mixed, and then lay the Soals, carefully drained, 
upon a Difh, and pour this Sauce over them. 

This is a very plain Way of drefling Soals, but 
they have the full fine Flavour; and to thofe who are 
fond of the real Tafte of the Fifh, this is preferable 
to any other Way. 

3. Boiled Soals with white Wine. 

Chufe three Pair of middling Soals, fcale them, 
gut them, and wafh them clean in cold Spring 
Water; when taken out of that lay them on a Difh, 
and pour half a Pint of white Wine over them; turn 
them once or twice init, then pour it away. 

Cut off the Heads, Tails, and Fins of the .Soals 
thus cleaned and feafoned with the Wine, and fet 
them ready. Set on a Stewpan with a little rich Fifh 
Broth, put in an Onion cut to Pieces, a Bundle of 
3 {weet 
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{weet Herbs, fome Pepper, Salt, and a Blade of 
Mace; when this boils up put in the Soals, and with 
them half a Lemon cut into Slices, Peel and all ; let 
them be well heated, then take out the fweet Herbs, 
and pour in a Pint of {trong white Wine; at the fame 
Time put in a Lump of Butter rolled in Flour; let 
all boil up together to mix well, and finith the doing 
of the Soals. 

While this is doing, mix in a Saucepan half a Pint 
of Veal Gravy, and a quarter of a Pint of Effence 
of Ham; take up the Soals, and pour this over 
them. : 


4. Lo beil French Beans. 


French Beans being juft coming into Seafon, we 
fhall lay down the Method of dreffing them : Nothing 
is eafier; but as we had not Occafion to mention them 
in the preceding Months among the plain and common 
Receipts, that nothing may be wanting we fhall give 
the Method here. 

Cut off the Stalk End, and, beginning at the other, 
{tring them carefully. The Strings are very tender at 
this early Seafon, and for that Reafon fome may 
think there is no great need of Care in this Article, 
for if they break, and a Part be left on, ’tis, as they 
think, no great Matter; but the good Cook will 
think juft otherwife ; the Strings are as hard in Pro- 
portion to the Beans now as they are in the Seafon 
when they are Jarger: The Beans never are fo delicate 
as now, and nothing is fo proper as to fend them up 
accordingly ; a careful Hand muft therefore be em- 
ployed, and they muft be made perfeétly free from 
the Strings, Stalks, and Tips. 

Let a Bowl of Spring Water and a little Bafket Sale 
diffolved in it ftand at your Elbow, and as the Beans 
are cleaned and ftringed throw them in. 

When al] are done fet on a {mall Stewpan for boil- 
ing of them, and put fome Salt into the Water; fee 
the Pan and the Water be perfe@tly clean, let the Fire 

: be 
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be clear, and when the Water boils put in the Beans ; 
when they have boiled a little while take one out and 
tafte it; as foon as they are tender throw them into a 
Cullander, and in the mean Time melt fome Butter 
very thick and fine; lay the Beans on a Plate in a 
little Heap, higheft in the Middle, and fend up the 
Butter in a Sauce- boat. 

This is the French Way, for they fend up the 
Beans whole, which is much the beft Method when 
they are thus young, and being whole they better pre- 
ferve their delicate green Colour. 

When a little more grown they muft be cut a-crofs 
in two after ftringing; and fot common Tables, 
when older, they are to be fplit firft, and cut a-crofs 
afterwards ; but thofe who are nice never have them 
at fuch a Growth as to require fplitting. 


5. Boiled falt Cod the Italian Way. 


Chufe a fine Piece, and lay it to foak in a great 
- deal of Water; when it is foaked, clean it tho- 
roughly, and fet it on in a large Stewpan, with a 
great deal of very clean Water; let it boil up once 
or twice, then fet it off. 

Set on another Stewpan with a good Piece of But- 
ter, put to this a Ffandful of young Onions cut very 
{mall, a good Handful of Parfley cut fmall, two 
Cloves of Garlick fhred, and fome Thyme and Sweet 
Marjoram Leaves picked clean from the Stalks ; when 
thefe are warm together, take out the Cod from the 
Water in the other Stewpan and lay it into this upon 
thefe Ingredients; fqueeze a large Seville Orange 
Orange over it, duft on a little Pepper, and pour 
in half a Gill of fweet and fine Oil; fet all over the 
Fire, ftir it frequently about, turn it two or three 
Times, and tafte it to find whether it be well relithed, 
if not, add more Pepper or more Orange Juice; then 
difh it up hot, and fend up with it Gravy, with Ef 
fence of Ham for thofe who chufe ir,’ 
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CELA Re aelitle 
Of Broiling. 


N this, as in the foregoing Chapters, we fhall lead 
the Cook, who underftands the Rudiments of her 
Profeffion, to fome very elegant Difhes, moft of them 
at a very moderate Expence, therefore generally ufeful. 


ART, I. To broil Eels. 


Chufe Eels of a moderate Size, thofe of about three 
quarters of a Pound Weight are fitteft for this Pur- 
pofe ; take off the Skin, cut them into Pieces as long 
as one’s Finger, and with a fharp-pointed Knife cut 
Slafhes in them length-ways in feveral Places. 

Set on a Saucepan with fome Butter to melt in the 
ufual Way, when it is melted ftrew in fome Pepper 
and Salt, fome Leaves of Thyme, and Pot Marjoram 
ftripped clean from the Stalks, an Onion cut to Pieces, 
and fome Parfley; fhake thefe well together, and then 
put in the Pieces of Eel; fhake them about a Minute 
or two over the Fire, then take them off, and pour 
all into a Bafon. 

Rub a Quantity of Crumb of Bread to fine Powder 
between two Cloths, fet a Gridiron high over a very 
clear Fire, lay thefe Crumbs upon a Dreffer, take out 
the Eel Piece by Piece, and roll them in the Bread till 
well covered with it; then lay them on and broil them 
toa fine crifp brown. 

While the Eels are dreffing fet on fome Veal Gravy 
in a {mall Saucepan, and add to it fome Chives cut very 
fine, fome Parfley fhred fine, and fome Capers, with 
the Flefh of half a dozen Olives; fhake them about 
for fome Minutes that all may be well heated together, 
and then take off the Eels ; pour this Sauce into a Dith, 
and lay the Eels in it. 


ie “Te 
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2. To broil Salmon. 


Chufe fome fine frefh Salmon cut into proper Pieces, 
and wipe them clean and dry; melt fome Butter very 
rich, with a little Flour and a fprinkling of Bafket Salt; 
put the Pieces of Salmon into this, and roll them 
about that they may be very well covered with it all 
over; then lay them on a clean Gridiron, and broil 
them over aflack Fire. 

While the Salmon is broiling let the Sauce be made 
for it thus. 

Wath a couple of Anchovies and take out the 
Bones, cut them into fmall Pieces, and cut a Leek 
into three or four long Pieces ; fet on a Saucepan with 
fome Butter and a Duftof Flour, put in thefe Ingre- 
dients, and alfo fome Capers cut {mall, fome Pepper, 
Salt, and a little Nutmeg; add a little warm Water, 
and two Spoonfuls of Vinegar ; melt the Butter, and 
fhake all together. 

When the Salmon is done on one Side turn it on the 
other, and when it is enough take it off; then take 
the Leek out of the Sauce, and pour the reft into the 
Difh; add a little Orange-juice, then lay in the 
broiled Pieces of Salmon in a regular Manner. 


OPS 7 eae Ate 
Of Frying. 


W E, have fhewn the common Ufe of frying, in 
Y¥ Steaks and the like, but we fhall now lay be- 
fore the Cook feveral other Articles, in which that 
Sort of Cookery may be employed in a much more 
elegant Manner. 


ART. I. Fried Eels. 


Skin and gut the Eels, and then take out the Bone; 
the larger Eels are, for frying in this Way, the better. 
Sf2 When 
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When they are thus cleaned and prepared, cut them in 
Pieces as long as a Finger. 

Put into a Soup Difh a Quart of Vinegar, ftrew in 
fome Pepper and Salt, put in five Bay Leaves cut 
into two or three Pieces; add two Onions cut in Pieces, 
and fome Juice of Lemon. Lay the Eels, boned and 
and cut to Pieces, in this Pickle for three Hours, turn- 
ing them carefully feveral Times. 

Take them out, drudge them well with Flour, fet 
on a Stewpan with clarified Butter, and fry them 
brown. Fry fome Parfley and ferve it up with them 
dry. Seme chufe Gravy Sauce to them, 


2. Fried Salt Fifh. 


Chufe a fine Piece of falt Cod, water it well, and 
when it is perfectly frefh cut it into Slices. Set on a 
Pan with fome clarified Butter, dry the falt Fith care- 
fully, then drudge it with Flour, and when it is well 
covered in every Part put it into the Pan of Butter, 
fry it brown, and fend it up hot with fried Parfley. 
Any other Sauce may be fent up with it, according to 
the Pleafure of the Miftrefs. 


3. Fried Mufbrooms. 

Pick and fkin a Quantity of Mufhrooms of a mid- 
dling Growth, when very {mall and round they are 
called Buttons, and when full grown and fpread they 
are called Flaps. Neither of thefe are fit, but fuch as 
are of the Breadth of a Crown-piece or fomewhat 
more, and are neither flat nor round, but hollow. 
Thefe are the proper Mufhrooms for frying, and they 
make a Difh whereof many are very fond. Thefe are 
to be cleaned and prepared by fkinning, and when in 
this Order they are to be put into a Saucepan with a | 
a little Veal Gravy and a few Corns of whole Pepper ; 
fet them on the Fire and fhake them about a little. 
All that is meant by this is to deaden their Stiffnefs, 
and to give them a little Relifh. When they fall, pour 
them into a Cullander and let the Gravy drain off, 


but 
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but fave it, for it is better than it was before for any 
Ufe; the Mufhrooms have given it as much Tafte as 
they have taken from it at leaft. 

When the Mufhrooms are drained pour them out 
upon a Cloth; fprinkle them over with Pepper and 
Salt, then drudge a very {mall Quantity of Flour over 
them, and fry them in Butter till they are enough. 
Send them up with fried Parfley, and fend up fome 
rich Beef Gravy in a Sauce-boat for fuch as like it. 


4. Fried Morels. 


Set fome Mutton Gravy over the Fire in a Sauce- 
pan, clean fome frefh Morels perfectly, and cut them 
inte thick Slices and throw them into the Gravy with 
a Blade of Mace and four or five whole Cloves; let 
them boil up once, then ftrain off the Liquor, pour 
out the Morels on a Cloth and drudge them with 
Flour. Save the Gravy, fet on a Stewpan with Butter, 
fry the Morels after well drudging them with Flour, 
and ferve them up with the Gravy thickened, by Way 
of Sauce. | 

The Reader will be pleafed to obferve we have here 
{aid frefh Morels. This Method will not do for fuch 
as are fold dry. We have explained the Nature of the 
Morel in our firft Month, to which we refer. 


5. Fried Beet-Root. 

Chufe fome large and fine Beet-roots, and fend them 
in a Pan to an Oven to be baked, or they may in 
London be bought ready baked at the French Sallad 
Shops and Cellars. 

Peel the Roots when baked, and cut them into long 
Slices: They muft not be cut croffwife, but fplit down 
into Pieces of half an Inch thick ; each good Root into 
three or four Slices. 

When thefe Slices are cut, make a rich Batter for 
them thus. | 

Break half a dozen Eggs, take all the Yolks and 
three of the Whites, beat thefe up, grate in fome Nut- 
meg, {prinkle in a little Pepper and Salt; add four 


Cloves 
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Cloves bruifed to Powder ; beat all up, then put in a 
Quarter of a Pint of Cream, and the fame Quantity 
of Mountain Wine. When all thefe are well mixed, 
bring in as much fine Flour as will make them into 
Batter, and then throw in the Slices of Beet. 

Shred fome Parfley very fine, rub fome Bread to 
Crumb, and mix thefe and a little Flour. 

When the Slices of Beet are well covered with the 
Batter, take them out, drudge them over with this 
Mixture, and fry them in Butter ; ferve them up hot, 
_ and fqueeze over them fome Juice of Seville Orange 

juft as they go up. | 


ORE fs A lh Be PN 
Of Baking. 


E, fhall add two to the former Articles of 

this Kind in the prefent Number; one very 
elegant, and the other, though but coarfe in Name 
yet, when well done, an excellent Difh, and etteemed 
by many. 


ART. I. Baked Ox Cheek. 


Clean an Ox Cheek perfectly well, and put it into 
a coarfe ftrong earthen Pan that will hold it, with 
fome Room for other Ingredients: Stick two large 
Onions with Cloves, a dozen in each Onion, put 
thefe into the Pan; then put a large Bundle of {weet 
Herbs, two Carrots cut in long Slices, four Blades 
of Mace, fome Pepper and Salt, a Handful of Cham- 
pignons, or wild Mufhrooms, and two Quarts. of 
Porter; fhake all thefe well together, and then pour 
in as much Water as will cover all up. 

Butter well a couple of Sheets of Cartouch Paper, 
and tie them faft over the Pan, one after the other. 
Let it be thoroughly well done. 

When it comes home pour a good Quantity of 
the Gravy into a Saucepan, add to it a Gill of red 

Port 
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Port Wine, and a large Piece of Butter rolled in 
Flour. | 

Thicken this up, and then take out the Head, lay 
it ina very large Difh, and pour this excellent Gravy 
over it. It is very rich and fine. 


2; Baked Mufbrooms. 


Lay at the Bottom of a fmall China Tart-pan a 
couple of Slices of very fine fat Bacon, fprinkle over 
this fome fhred Parfley, and ftrew on a little Pepper ; 
then lay in a good Quantity of middle-fized Mufh- 
rooms, fuch as we directed to be ufed for frying; 
let them be well picked and fkinned; fprinkle among 
thefe fome Pepper and Salt ; lay here and there among 
them a few Shalots, then lay over them two or three 
more Slices of Bacon cut very thin, and ftrew upon 
this a Blade of Mace bruifed to Powder, and a little 
Pepper. 

Tie a Piece of double Cartouch Paper over the 
Pan, buttered between the Doublings, and thus fend 
it to the Oven. It will come home a rich and 
fine Dith, 


CHAP. VI, 
Of Sauces. 


FE, have laid down the Rudiments of Cookery, 

and we now come to the Practice of the Art 
in its full Perfection: The Cook knows already how 
to make the ordinary Sauces, fhe will here fee how fhe 
is to anfwer the Demand at the moft elegant Tables, 
and that without the great Expence which mutt 
be when made according to the Sauce Receipts in the 
ufual Books of Cookery. It is in this Article the 
French exeel us principally : The Cooks of that Na- 
tion have beggared many great Families, but we pro- 
pofe in this Book to introduce all the Elegance of their 
Difhes at a moderate Price. 


A R ah @ 
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ART. I. . Ham Sauce. 


When a Ham is pretty well eaten down, fo that it 
cannot appear again at Table, nor any handfome 
Slices be cut from it, pick all the Meat clear from 
the Bone, beat this well with a Rolling-pin that it 
may be broke in every Part; put this Math into a 
Saucepan, and pour in about three Spoonfuls of any 
common Gravy. . : 

Set it over a {mall Fire, cover it, and ftir it about 
till it fticks to the Bottom of the Saucepan ; then 
drudge in a little Flour, and keep ftirring it about 
for fome Time, for it will more and more ftick to 
the Bottom. 

After fome Time pour in half a Pint of Beef Gravy, 
and at the fame Time add a fmall Bundle of fweet 
Fierbs and fome Pepper ; cover it up, and let it ftew 
over a gentle Fire: When it is thoroughly done ftrain 
off the Gravy. 

This is an excellent Sauce for Veal, Capons, or 
common Fowls, and may be feafoned higher at 
Pleafure. 

2: Orange Sauce for Ducks. 


Put into a Saucepan a quarter of a Pint of Veal 
Gravy and half a Gill of Port Wine, fet it over the © 
Fire, and let it once boil up; then fqueeze in the 
Juice of two Seville Oranges and one Lemon; fet it | 
on again to be hot, duft in a little Pepper, and then 
pour it hot into the Difh. 

It is fit for Wild Duck, Teal, Widgeon, and all 
the Water Fowl] of the wild Kind whatfoever. 


3. Green Sauce for Lamb. 


Cut a Handful of young green Wheat, put it into 
a Marble Mortar, with a {mall Cruft of Bread, pound 
them thoroughly together, and add a little Pepper 
and Salt; put in after this a Spoonful of Vinegar and 
out Spoonfuls of Veal Gravy; grind all together, 
and then ftrain the Liquor through a Sieve, and fend 
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up in a Sauce-boat. Nothing gives fo fine a green 
as young Wheat. 
| 4. Woodcock Sauce. 
When the Woodcocks are roafted take out the 
Guts and the Livers, bruife them with a Spoon to a 
Math, and fprinkle on them a little Pepper and 


Salt ; add two Spoonfuls of red Port, and a {mall x. 


Piece of Butter rolled in Flour; boil all up to- be 


gether. 

The Way of fending up this is to pour it hot into 
a Difh, and cut up the Woodcocks in it, fo fending 
them to Table. 


5. Shalot Sauce. 

Set on fome Veal Gravy in a fmall Saucepan, peel 
fome Shalots, and cut them very fine and {mall, 
{trew Pepper and Salt upon them, and {pread them 
over the Bottom of the Dith; when the Gravy is 
hot pour it upon them, and immediately after lay in 
the Meat. 

This is very good with roaft Mutton, and many 
are fond of it with roafted Fowls, Chickens, or 
Capons. 

6. Rich Caper Sauce.. 

Drain fome Capers from their Liquor and cut them 
fmall, put into a fmall Saucepan fome Effence of 
Fiam, fprinkle in a little Pepper, and let it boil Up ; 
then put in the Capers; let it boil up again two or 
three Times, then ferve it up hot. 

Our Way is to mix Capers with melted Butter ; 
but whoever has once tafted the French Caper Sauce 
will have no Relifh for the greafy Kind in common 
Ute. 

To fave the Expence of Effence of Ham, our com- 
mon Fiam Sauce will do. 


7- Onion Sauce, the French Way. 
Set on a Saucepan with half a Pint of Veal Gravy, 


cut to Pieces three good Onions, mincing them very 
Ne. XI. Me: fine, 


330 The BRITISH HOUSEWIFE. 


fine, ftrew a little Pepper and Salt over them, and 
then* put them into the Gravy; let them fcimmer 
gently till the Onions begin to be tender, and then 
{train off the clear Gravy. 


8. Sweet Sauce. 

Bruife a good Stick of Cinnamon, fet it over the 
Fire in a Saucepan with juft as much Water as will 
cover it, boil it up two or three Times, then put in 
a couple of Spoonfuls of the fineft Sugar beaten to 
Powder, and a quarter of a Pint of white Wine, 
break in two Bay Leaves, boil all up together, and 
then {train it through a Sieve, and fend it up hot in 
a Sauce-boat. It ferves many Things. 


9. Gaofberry Sauce for Mackarel. 
Melt a little Butter in a Saucepan, add a Duft of 


Flour, brown it, and then throw in fome Chives 


minced very fine. 

When thefe have been heated together add fome 
Fith Gravy, and throw in fome Bay Salt and a little 
Pepper. 

Boil this up, and then put in two or three Sprigs 
of young Fennel, and fome fmall picked Goofberries ; 
keep it {cimmering till the Goofberries are tender, and 
then ferve it up together. 

We fee in this, as in Caper Sauce, a great Diffe- 
rence between the French Method and the Englifh, 
but the French is greatly preferable: We learnt ours 
of the Dutch, who butter every Thing. 


10. Sauce Robert. 


Cut fome large Onions into Dice, or fmall fquare 
Pieces, but not fo fmall as by mincing, cut fome fat 
Bacon in the fame Manner, and put both together 
into a Saucepan, fet them over the Fire, and keep 
them continually ftirring about. 

When they begin to be brown pour off the Fat, 
and pour in fome rich Veal Gravy, add a little 
Pepper and Salt, and let them boil gently together 

till 
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till the Onions are tender; then put in a little Muf- 
tard and fome Vinegar, and ferve it up hot. 

This is excellent with roaft Pork, and it eats very 
well with a roaft Goofe, and many other Things. 


CHAP. VIL. 
Of Culliffis. 


| 4h HESE are a particular Article of the French 

Cookery, which we have not named in the pre- 
ceding Months, becaufe Victuals may be drefied 
in a plain Way very well without them; but they 
are effentia! to Made Difhes, and will be found 
very ufeful on many other Occafions; they are 
Things that fhould be kept in the Houfe ready for 
different Purpofes. 

If any of the Sauces defcribed in the laft Chapter 
are too thin, a little Cullis of the proper Sort thickens 
them up; and in general it is an Addition to any of 
them to add Cullis, more or lefs, according to their 
Confiftence. 

They are ufeful in the fame Way in all Raggoos 
and in Soups, and as there are many Kinds of thefe, 
there are in the fame Manner Culliffes of the fame 
Variety and Sorts for them. 

This being fufficient to explain the Nature of Cul- 
liffes in general, and their Ufe, we fhall proceed to 
give the feveral Kinds; and it will be the more pro- 
per to introduce them here, becaufe in the next Chap- 
ter we {hall treat of fome of the rich Soups, in which 
thefe are very proper Ingredients, as well as in the 


fucceeding Made Difhes. 
ART. I. Cullis for Flefh Soups. 


Chufe a {mall Piece of fine Sirloin of Beef, about 
five Pounds will be fufficient, cut off all the Fat, and 
then roaft the Meat very brown. 


‘E32 While 
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While this is roafting grate fome Crufts of Bread 


to a coarfe Powder. 

When the Meat is done put it hot from the Spit 
into a large Marble Mortar, add the grated Bread, 
and beat all together to a Mafh; when it is beat well 
to Pieces pour in a little ftrong Beef Gravy, and work 
it well together, then put it intoa Saucepan, add a 
little more Gravy, and tofs it in, feafoning it with 
Salt and Pepper, and with fome Slices of Lemon, 
Peel and all; let it boil together two or three Mi- 
nutes, and then pafs it through a coarfe Hair Sieve, 
_and fet it by for Ue. 


2. Brown Cullis for Sauces. 


Cut three Pounds of a Fillet of Veal into thin 
Slices, cut out in the fame Manner three quarters of 
a Pound of the lean Part of a Gammon of Bacon ; 
warm a Stewpan, and cover the Bottom of it with 
this Mixture of Veal and Bacon ; Cut into Slices fome 
Carrots, Parfnips, and Onions, throw thefe carelefsly 
over the Meat, cover up the Stewpan, and fet it 
on a very flow Fire. 

When it begins to flick to the Pan, and is well 
browned, add fome fat Bacon cut very {mall, and 
drudge on a very little Flour. 

This done let it ftand a little longer, and then pour 
in fome Veal Gravy, let it boil up, then put in forae 
dried Mufhrooms, fome Truffles, and fome Morels, 
fome fhred Parfley, half a dozen Cloves, and a whole 
Leek; when it has fcimmered a quarter of an Hour 
put in fome Crufts of Bread, and when it has {toed 
fome Time {train it off. 

While this is doing let a full-grown Fowl be 
roafted, and when well browned put it hot into a 
Marble Mortar with fome grated Cruits of Bread, 
and then pound it to Math; pour in the {trained 
Liquor, and, when all is well mixed, put it into a 
Saucepan and boil it up; then ftrain it through a 
Sieve for Ufe, | 
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3. A Turkey Cullis. 


Lay down a large Turkey, roaft it till it be 
enough, and take Care it be thoroughly brown, then 
put it into a Marble Mortar, and pound it to Pieces; 
throw in fome broken Crufts of Bread, and fome 
Pieces of fat Bacon cut fmall;. when all thefe are re- 
duced to a Mafh, pour in fome Gravy of Veal; heat 
it well again. 

Shred fome {weet Bafil and fome Parfley very fine, 
cut fome Mufhrooms very {mall, and mince fome 
Chives; throw thefe into the Mortar alfo, and mix 
all well together ; then put it all into a deep Stewpan, 
cover it, and fet it over a Stove for a few Minutes ; 
after this take off the Cover, and turn it two or 
three Times as it heats; then pour in a Quart of 
Veal Gravy, mix all well together, pour it into a 
coarfe Hair Sieve, and ftrain it off for Ue. 

4 Fifb Cullis. 

-Chufe a large Pike for this Purpofe, gut it, and 
lay it whole upon a Gridiron, turn it at Times, and 
when it is well done take it off, pull off the Skin, and 
feparate the Flefh from the Bones, 

Boil half a dozen Eggs hard, take out the Yolks, 
and put them by in Readinefs. 

Blanch a Handful of Almonds. When Things are 
thus ready put the Almonds into a Marble Mortar, 
and beat them to a Pafte; then add the Yolks of the 
Egos, mix thefe well together, and then add the 
Fifh; beat all up to a Math. 

Cut into thin Slices half a dozen Onions, a couple 
of Parfnips, and three Carrots, fet on a Stewpan 
with thefe Roots and fome Butter, turn them from 
Time to Time till they are brown, and then pour in 
a little Pea Broth to moiften it ; when this has boiled 
up fome Time ftrain it off into another Stewpan, and 
put in a whole Leck, fome Parfley and fweet Bafil, 
half a dozen Cloves, fome Mufhrooms and Truffles, 

and 
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and a Handful of Crumbs of Bread; let this fcimmer 
together a quarter of an Hour, and then mix in the 
Fifh out of the Mortar; let it continue fcimmering 
fome Time longer; it muft not boil up, for that 
would make it brown; and when it is enough ftrain 
it through a coarfe Hair Sieve. 
It ferves to thicken up all Made Difhes and Soups 
of Fith for Lent. 


5. Cullis of Roots. 


Cut into fmall Pieces a good Quantity of Roots 
of Parfley, and the fame Quantity of Carrots, Par- 
{nips, and Onions; tofs them up a little in a Stew- 
pan, when they are hot put them into a Marble Mor- 
tar, and pound them thoroughly till they are a Pap: 


While thefe are pounding cut off the Cruft of two 


French Rolls, and fet the Crumb to foak in fome rich 
Fifh Broth; blanch twenty Almonds, and put thefe 
and the foaked Crumb of Bread into the Mortar to 
the Roots; when all is well bruifed and mixed to- 
gether by good beating, boil it all in a Saucepan with 
a little Fifh Broth, and then ftrain it through a Sieve 
as the other Culliffes, and feafon it well with Pepper 
and Salt. | 

This ferves excellently for all Soups and Made 
Difhes without Meat; it is very ufeful in Lent, and 
nothing is more handy. 

Thefe Culliffes are a Sort of Effence of the Ingredi- 
ents, or they anfwer to what Chemitfts and Apothecaries 
call Extracts of Medicines; they contain all the 
Virtues of the Ingredients in a fmall Compafs, and 
are ready for mixing up with any Thing: They are 
not expenfive nor very troublefome. The French 
make them expenfive by adding Partridges and other 
Birds of that Kind to their Meat Culliffes, and Carp 
and fuch other Fifh to their Fith Cullifies; but thefe © 
we have named anfwer the Purpofe full as well, without 
that great Expence, 


When 
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When a Partridge Soup is made, as is common 
with them, and as we fhall fhew how hereafter, then 
it will be very proper to add a Partridge to the 
Cullis to give the Soup the more Flavour, and fo 
of other Kinds ; but excepting for thefe Ufes, for 
which we fhall feldom want them, the feveral Sorts 
may be made perfectly good according to thele 
Directions. 


6. Cullis of Cray-fip. 
Chufe a good Parcel of the largeft Cray-fith, wafh 


them in feveral Waters, and then boil them; when 
they are enough throw them into a Sieve to drain, 
pick the Flefh from the Shells, and lay that in one 
Difh and the Shells upon another. 

Blanch a dozen and half of Almonds, beat them 
to a Pafte in a Marble Mortar, and then put in the 
Shells of the Cray-fifh,; pound thefe well together. 

While they are pounding together cut an Onion 
into thin Slices, cut to Pieces in the fame Manner 
three Carrots and two large Parfnips, fet on a Stew- 
pan with a little Butter, throw in thefe Roots, and 
tofs them up till they begin to be brown, then pour 
on them fome Fifh Broth, and feafon with Pepper 
and Salt; put in half a dozen Cloves bruifed, and 
fome Leaves of fweet Bafil: This is an Herb the 
French are very fond of, and we are not fo well 
acquainted with, but it gives an excellent Flavour 
to any Thing. 

Let this fcimmer together, then add a whole Leek, 
fome Truffles, a Handful of Mufhrooms, fome Crufts 
of Bread, and fome fhred Parfley ; keep it hot over 
the Fire a quarter of an Hour, {cimmering all the 
Time, but not boiling up; when ic has been thus 
Jong hot put in the powdered Almonds and Cray-fifh 
Shells, and then boil it up heartily; after it has 
boiled fome Tinie ftrain it through a Sieve, and 
keep it for Ufe. 


The 
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The Fleth of the Cray-fifhes ferves for many other 
Purpofes, as we fhall thew in the fucceeding Chapters, 
In this Cafe the Ligaments and Skins that remain 
about the Shells give the Cullis a fufficient Strength 
and Flavour. This Cullis has all the Advantage of 
thofe made only of Roots, and this rich Flavour from 
the Cray-fith befide. . 

taving in this Place given Directions for the mak- 
ing of fo many Sorts of Cullifles, we may now proceed 
to the finer and more elegant Kinds of Soups, in 
which they are needful Additions; but we fhall en- 
deavour to reduce the Expence of many of thefe, fo as 
to bring them within the Reach of a moderate Family, 
at the fame time preferving all that is valuable in their 
Tafte or Qualities. This is one of the chief Things 
we fhall endeavour throughout the prefent Work, and 
we fhall deliver nothing in it on this, or any other 
Head, but what the Miftrefs and the Cook may 
equally depend upon; nothing being fet down but 
what have been frequently done for my Company, and 
the Receipts printed from the exact Copies of my own. 


gd m aoe pond mega cb 
Of Soups. 


ART. I. Soup de Sante. 


»U Y a dozen Pounds of Beef, a fine Knuckle of 
Veal, and a large Fowl ; fet on the Beef in a Pot 
with as much Water as will cover it, and a couple of 
Quarts over; feafon it with Pepper, Salt, Spices, 
and a few fweet Herbs, boil it heartily, and when the 
Meat is very tender and the Broth is very ftrong, take 

it off the Fire. , 
Put into another Pot the Knuckle of Veal and the 
Fowl, ftrain off the Broth from the Beef into this 
Pot, and fet it on to boil again, adding one pr 
whole, 
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whole, and two or three Blades of Mace; boil this 
well, and the Liquor will be of the Strength of a Jelly 
with the rich Flavour of the Meat in it. When it 
is thus rich put in a Jarge Slice of Bacon ftuck with a 
dozen Cloves, boil it up five Minutes longer, and then 
fet it off the Fire. This is the Broth for Soup de 
Sante. : 

- The next Thing to be made is the Gravy which is 
to be done thus. Cut into thin Slices a quarter of a 
Found of Bacon, lay it at the Bottom of a Stewpan, 
and put a Piece of Butter into it. Over this lay five 
Pounds of Veal cut into thin Slices, fet this over a 
clear Fire, and let it ftand a confiderable Time to co-. 
lour. When it cracks put in fome of the Fat taken - 
from the hot Broth, and ftir it very little. Cut to 
Slices a couple of Carrots, three Turnips, and one 
large Onion; throw thefe in, and with them fome 
Parfley fhred, fome Thyme Leaves {tripped from the 
Stalks, fome whole Pepper, and a few frefh Mufh- 
rooms. Let all this be fried well together, and when 
it is of a good Colour put icall into the Pot of Broth 
which has been {trained off from the Veal and Fowl. - 
A little of this Broth muft left to keep the Veal and 
Fow! white, and to foften the Bread for the Soup. 

When all is thus far ready cut to Pieces fome En- 
dive and Dutch Lettuce, and with them fome Chervil 
and Celeri, when they are fmall, put them into a 
Saucepan, and pour fome of the Soup upon them, 
ftew them down with this, and then put in the Bread 
thus. Cut off the Crufts of two French Rolls, boil 
them up in three Pints of Gravy, and ftrain it thro’ 
a Sieve; put this to the Herbs that are ftewing ; 
when this has boiled up with the Herbs pour all to- 
gether into the Pot with the reft, and let it boil a 
quarter of an Hour together, fkimming off the Fat 
at Times. The Soup is now finifhed, and will be 
exceeding fine, and it is to be ferved up thus. 

Lay in the Bottom of a large Difh fome French 
Bread in Slices, or the Crufts of Rolls dried well be- 

N°. XII, Uw | fore 
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fore the Fire; either of thefe may be ufed according 
to Fancy, but whichever it is, it muft be foaked well 
in {ome of the Broth left for that Purpofe in the firft 
Pot ; and if it be the Crufts, they muft be boiled up in 
it to make them tender. 

Tltefe being laid in the Dith the Fowl is to be taken 
out of the Pot and laid in the Middle upon them, and 
the Herbs all about them, and then pour in the Soup. 
Garnith it with boiled Celeri and Carrot. 

This is an exceeding rich and fine Soup ; the Quan- 
tity we have named is fit for the largeft Table, and if 
in a fmall Family it will ferve many Times, and will 
be every Time better and better. 

The Receipt is long, but it is worth the Cook’s 
while to underftand it well; for when fhe does, fhe 
will have the whole Art of making Soups, every 
thing being in a manner comprifed in this capital and 
general Article. 


2. Milk Soup. 


Set on two Quarts of new Milk in a Stewpan, and 
put into it two Sticks of Cinnamon, a couple of Bay- 
Jeaves, and a little Bafket Salt; add fome Sugar ac- 
cording to your Tafte, but don’t let it be too much, 
for if this Soup be too {weet it is fpoiled. . 7 

Blanch half a Pound of {weet Almonds, and while 
the Milk is heating beat them up to a Pafte in a Marble 
Mortar, mix with them by Degrees a little Milk as 
they are beating, and by Degrees introduce more ; 
bruife and fqueeze an unripe Lemon over the Almonds 
_ that the Zeft, or fine high Flavour of the Peel, may 
get in among the Almonds ; then ftrain all this thro’ 
a Sieve, and mix it with the Milk that is heating in 
the Stewpan ; ftir all together well, and let it boil up. 

Cut fome thin Slices of French Bread, and dry them 
before the Fire; then foak them a little in the Milk, 
and lay them in the Bottom of a Soup-difh, pour in 
the Soup, and garnifh it with fome broken Bifcuits ; 
it ig very rich and nourifhing. 


3° | Hop- 
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3. Hop-top Soup. 

Cut a good Quantity of Hop-tops which are now 
in their greateft Perfection, and tie them up in fmall 
Bunches, twenty or thirty Tops in a Bunch, lay them 
in Spring Water for an Hour, fhake them well, and 
lay them by; fet on a fmall Pot, pour into it three 
Quarts of thin Peafe-foup defcribed in our preceding 
Numbers, put in the Hop-tops, boil them well, then 
add four Spoonfuls of Juice of Onions, and fome Pep- 
per and Salt ; boil the whole up again, and when it 
is enough fet it off, foak fome Crufts in the Broth, 
and lay them in the Bottom of the Soup-Difh; pour 
in the Soup, and garnifh the Difh with the Hop- 
tops cut an Inch long. 

This is the plain Hop-top Soup, and it is very good. 
The French often pour in fome Cray-fifh Cullis, and 
this gives it a great Richnefs, and quites alters its 
Nature. This is to be poured in hot when the Soup 
is in the Dith. 
| 4. Onton Soup with Vinegar. 

Chufe a dozen large and found Onions, peel them, 
cut them in Slices, and put them into a Stewpan with 
a little Butter ; ftew thefe together till they are brown, 
then duft in fome Flour, fhake them about a little, 
and pour in a fmall Quantity of Peafe-foup; feafon 
this well with Salt and Pepper, and let it boil half an 
Hour ; pour in more Soup till there be enough for 
the Difh, and then add fome Vinegar to the Palate ; 
there fhould be enough to be tafted plainly, but not to 
make it very four. 

Soak fome Crufts in Peafe-foup, lay them in the 
Bottom of the Difh, and then pour in the whole 
Quantity of the Soup. 

5. Savoy Soup. 

Chufe five large Savoys, and cut each into four 
Quarters, boil them a little in Water, and ftyain the 
Water off ; when they are fo cool that they can be 


handled, fqueeze them dry of the Water. 
a2 
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Put them into a Saucepan, and pour in as much 
Beef Gravy as will cover them; fet the Saucepan 
on a moderate Fire, put on the Lid, and let them 
itew two Hours. 

Set on a Saucepan with a quarter of a Pound of 
Butter, duft in fome Flour, and ftir it about till it is 
brown; then peel and mince a couple of Onions, put 
them into the Butter, and ftir it well about again 5 
when thefe are pretty well done pour in a Quart of 
Veal Gravy, mix all well together, foak fome Crufts 
inthe Gravy where the Savoys are ftewed, and lay it 
in the Bottom of the Dith, take out the Savoys, and 
lay them in the Difh at fmall Diftances one from 
another, and pour in the Gravy and Onions, and ferve 
it up | 

This is Savoy Soup plain, and a very rich and 
fine Difh it is; but there are Ways of making it 
richer. 3 

6. Savoy Soup with a Duck. 


The Savoys are to be boiled in Water, and. then 
f{tewed in Gravy firft, as in the laft Receipt, and the 
Gravy is to be prepared with Butter and Onions in the 
fame Manner: When all this is in Readinefs a Duck 
is to be truffed for boiling, and when fo prepared it 
is to be fried brown all over, then it is to be put to 
ftew in the Beef Gravy with the Savoys, and when 
ali is done it is to be laid in the Middle of the Difh 
with the Savoys round it. 

In the fame Manner the French fometimes ferve 
up a Pigeon in the Savoy Soup, ftuffing the Breaft 
with Force-Meat. 

7.  Mufcle Soup. 


Set on a Parcel of Mufcles in a Saucepan to ftew 
in their own Liquor; when they are half done take 
them up, referve a dozen or two that lie handfomett 
in the Shell for Garnifh, taking off the empty Shell, 
and leaving the Mufcle in the other, 


Pick 


The BRITISH HOUSEWIFE. = 341 


Pick out all the reft, and put them into a Stewpan 
with a little of their own Liquor, add to them fome 
Parfley fhred fine, fome Chibols minced imall, and 
half a dozen whole Cloves; put in with thefe a Piece 
of Butter, and let all ftew well together. 

When the Mufcles are well done pour in fome Fith 
Cullis defcribed in its Place, and about a third Part 
of the Quantity of Cray-fifh Cullis; let the whole be 
as much as will fuit the Size of the Difh; make all hot 
together, and in the mean Time foak fome Cruils in 
Fifh Broth; lay thefe inthe Bottom of the Difh, pour 
in the Soup with the Mufcles in it, and garnifh with 
the Mufcles in their Shells faved for that Purpofe and 
kept: hot. 


erie i att ae 
Of Gravies. 
ART. I. Beef Gravy with Mufbrooms. 


.. H USE a dozen and half of very large Flaps, 
A that is the biggeft full-opened Mufhrooms that 
can be got, cut out the Stalks, peel off the Skin, 
{crape away the Gills, and then ftrew them over with 
Pepper and a little Salt; cut fome thick Beef Steaks 
from a good Part of the Beef where there is little Fat; 
the Leg of Mutton Piece is very proper for this Pur- 
’ pofe ; let there be five or fix Pounds of thefe Steaks, 
and let them be an Inch thick. 

Beat thefe well, and feafon them moderately with 
Pepper and Salt. 

Set on a large Stewpan, lay in the Bottom of it 
half a dozen Siices of fat Bacon, fo as to cover the 
Bottom, upon thefe lay four or five of the Mufhrooms, 
then lay in fome of the Beef Steaks, upon thete lay the 
reft of the Mufhrooms, and the reft of the Beef Steaks 
over them; then cut to Pieces four Onions, and {cat- 

ter 
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ter them among the Beef, cut, alfo four Carrots to. 
Pieces and throw them in; cover up the Stewpan, 
and fet it over a gentle Fire; let all ftew together for 
fome Time, and watch how the Gravy comes; when 
there is a good deal fet it on a better Fire, and let it 
boil away till the Meat is nearly dry, ic will then 
begin to ftick to the Pan; uncover it, ftir all about, 
and put the Carrots and othér Roots undermoft that 
they may get brown; when they are browned, but 
not burnt, pour in fome good Broth, or common 
Gravy, made of a Leg of Beef, as before directed ; 
then boil all up together with a whole Leek, fome 
'Parfley, and half a dozen Cloves; boil it well, and 
then ftrain it off through a Sieve for Ure. 

It is an exceeding rich Gravy for Soups and Made 
Difhes, far exceeding the moft coftly Gravies of the 
French, into which they put Partridges and Wood- 
cocks; the Mufhroom with the Beef is richer, 


Corb tAd Rawat, 
Of Made Difhes. 


WE fhali here deliver Rules for making the 
moft elegant as well as the moft excellent 
Made Difhes, and fhall endeavour to comprife the 
moft pompous within a moderate Expence. There 
will be a Difference between thofe for fmaller and 
thofe for larger Families, but we fhall moderate the 
Charge greatly evenin the moft pompous, and at the 
fame Time defcribe them as they have been ferved 
up to the Satisfaction of the greateft Judges in fine 
eating: Knowledge will go farther than Expence in 
all thefe Matters. 


ART. 1, 4&2 Olio the French Way. 


Cut into thick Steaks five Pounds of the Leg of 
Mutton Piece of Beef, put this into a deep Stewpan, 
add to it five Pounds of fome ordinary Part of Veal, 


and 
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and a Leg of Mutton of fix or feven Pounds; this 
laft muft be fkinned, and the Fat taken away ; cover 
up the Stewpan, and fet it over a Stove with a mode- 
rate Fire, let it ftand till the Gravy is come, then 
brifk up the Fire a little, and keep it on till the Meat 
begins to ftick tothe Pan, but do not let it ftand 
longer, for it is not to be browned over much; when 
it is beginning to ftick pour in a little Beef Gravy, © 
and ftir it about. 

When the Gravy is well mixed and coloured put 
all into a Pot, fet it on the Fire covered up, and put 
in more Gravy to fill the Pot near full; then cut to 
Pieces a dozen Carrots, nine Parfnips, eight good 
Onions, and half adozen Turnips ; put all thefe into 
the Pot, and add to them a Bunch of Leeks, a 
Bundle of Celeri, and a Handful of the fweet Migno- 
nette, an Herb common in France, and now kept in 
fome of our Gardens; let all thefe boil well together, 
then put in a Fowl, a Turkey, and a Brace of 
Pigeons; add two Pounds of Ham cut in thick Slices, 
and keep all this boiling weil, often fkimming it 
when the leaft Foulnefs rifes. | 

While thefe are boiling together take four French 
Rolls well baked and rafped, pare the Cruft carefully 
off, and put it into a Stewpan with a little of the 
Olio Liquor; when they are foft put them into an 
Olio Pot, orthey may be fent up ina Tureen, or ina 
very deep Soup-Difh, pour on the Broth, and let 
there be among it a little of the Celeri, and fome 
{mall Pieces of the Roots of all the Kinds, and add 
fome choice Pieces of the other Ingredients, and the 
Pigeons entire. 

This is the plain French Olio, and it is a very fine 
Difh. 

They often make it richer, by boiling a Brace of 
Partridges in the Gravy, and putting a Brace more 
- roafted for that Purpofe in the Difh; but it is excel- 
lent without thefe. 


a. fh 
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2. 4 Spanifh Olio. 

The Olioes were an Invention of the Spaniards, 
and their Receipts, though particular in fome Things, 
are much richer ahd better than the French, or thofe 
of any other Nation; this which follows is the prin- 
cipal and fineft of all. : 

Cut out fome Griftle from a Brifket of Beef, and 
fome Griftle from a Breaft of Veal and from a Breaft 
of Mutton, cut to Pieces fome Sheeps Rumps, and 
cut thefe Griftles alfo into Pieces of the Bignefs of a 
Finger. 

Cut five Pounds of Beef into Steaks, put thefe and 
the Griftles into a Pot, and pour upon-them a good 
Quantity of {trong Beef Broth, put in with them a 
Bunch of Leeks, and a large Bunch of Celeri picked 
very Clean. 

Let this ftew till the Rumps and Griftles are tender, 
and then put in two Pigeons, a Brace of Partridges, 
two Pair of Hogs Feet and Ears, the Knuckle End of 
a Ham, and half a fine white Cabbage ; put in fome 
Pepper and Salt, a Bunch of {weet Bafil, a couple of 
Onions, and fome Cloves; cover all this with fome 
frefh Beef Steaks cut thick, and over that lay two 
Pounds of frefh Veal cut alfo into Steaks, pour in a 
little frefh Broth upon thefe, and leave them to ftew 
upon a gentle Fire; let the whole ftand ftewing till 
all the Liquor is evaporated, and the Ingredients 
begin to ftick to the Bottom, then put in fome more 
Broth. 

While this is doing let fome large Peafe that have 
been foaked four and twenty Hours in Water be fet 
on to boil in a Saucepan, with fome Beef Gravy. 

The Spaniards ufe a particular Sort of Pcate they 
call Garavances; they are large, and not-‘unlike our 
grey Peafe; but, if thefe are not to be had, any large 
Pea will do. | 

Let thefe be boiled till very tender in the Gravy, 
and let them be ready when the Olio is. ‘The-laft 

| Broth 
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Broth that is put in muft boil a quarter of an Hour 
with the Ingredients, and then all is done. Seafon 
it to the Palate with Pepper and Salt, and fet the 
Difh ready: This fhould be a very large and deep 
Soup-Dith, or elfe a Pot made for that Purpofe. 

Firft take out the feveral Ingredients one by one, 
and Jay them handfomely in the Difh, fo that they 
may fet off one another; the Griftles and the Roots 
mutt be difpofed in different Parts among the others : 
When every Thing is well difpofed pour over them 
the Peafe and their Gravy, and then pour ina proper 
Quantity of the Liquor, but not too much. Remem- 
ber it is not a Soup, but an Olio, the Things are to 
be eaten in Preference of the Liquor. 

For fuch as like more of the Liquor fend up 
feveral Bafons of it covered, with a Piece of Bread 
nicely toafted on the Cover. This is the true Spa- 
nifh Olio. 


3. A Shoulder of Mutton in Epigram. 


Lay down a good Jarge Shoulder of Mutton to 
roait. 

While it is roafting mix together fome Crumbs of 
Bread and Leaves of Thyme and Sweet Marjoram 
{tripped from the Stalks, fome Lemon Peel fhred 
very {mall, fome fhred Parfley, and Pepper and Salt, 
with a little grated Nutmeg. 

Let thefe lie ready on a Plate, and have a clear 
Fire and a Gridiron heated alfo in Readinefs. 

When the Mutton is nearly enough raife the Skin 
all over, of the Thicknefs of a Crown Piece, loofen it 
perfectly every where without breaking it, and then 
cut off the Shank Bone fo as to take the whole Skin 
with it. 

Seafon this thick Skin very thoroughly with the 
Bread Crumbs and Spices mixed for that Purpofe, 
and lay it on the Gridiron at a good Diftance trom 
the Fire; ftrew more of the Crumbs and Spices upon 
it as it is on, and dothe fame when it is turned; 

Ne. XI, xX X | obferve 
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obferve that it is to be thoroughly done, and at the 
laft is to be finely browned. 

While this is doing cut all the Meat off the Shoulder 
into thin Pieces as for a fine Hafh, and fave all the 
Gravy ; put this cut Meat into a Saucepan, and put 
in all its own Gravy, and a Cup full of {trong Gravy 
befide; put in'with it half an Onion, fome Pepper 
and Salt, fome grated Nutmeg, and a Bundle of 
fweet Herbs; let all this ftew together fome Time, 
but don’t let it boil; when this is done tolerably 
take out the fweet Herbs, and put in fome pickled 
Cucumbers cut fmall, and fome Mufhrooms and 
Truffles ; laft of all add half a Glafs of red Wine, 
and duft in a very little Flour; let it ftew fome Mi- 
nutes, and the while let the broiled Part be carefully 
done; when all is ready let the Hath be laid in a 
Difh, and the broiled Part over it. 

This is a very pretty Difh, with a very particular 
Name; but it is very well liked, if not very well 
underftood. 


4. A Leg of Mutton a la Haut-Gout. 


Chufe a fine large Leg of Mutton of ten Pounds, 
or more, hang it up in a cool airy Place as long as it 
will keep, and after the five or fix firft Days examine 
it from Time to Time that it be not fpoiled ; it will 
in tolerable Weather keep ten Days, fometimes a 
Fortnight. 

When it 1s in the Condition of a Haunch of Venifon 
for roafting take it down, and ftick ic all over with 
Cloves of Garlick, then rub it well with Pepper and 
Salt, and roaft it. 

When it is near enough fet on a Saucepan with 
fome Gravy, when it is hot break in a Stick of Cin- 


namon, add to this a Glafs of red Wine, and fend it 


up with the Mutton. 
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5. A Fricaffee of Neats Tongues. 


Boil a couple of Neats Tongues till they are per- 
fectly tender, then peel them, cut them into thin 
Slices, and fry them in frefh Butter; when they are 
done enough put them into another Stewpan with 
fome rich Veal Gravy, put in with them a Bundle 
of fweet Herbs and an Onion, two Blades of Mace, 
and fome Salt and Pepper; let thefe ftew together a 
quarter of an Hour, then take out the Tongues, {train 
the Gravy, and put both into the Stewpan again. 

Break a couple of Eggs, and beat up the Yolks 
with a Glafs of white Wine; grate ina little Nutmeg, 
roll a Piece of Butter in Flour, and put this with 
the Eggs into the Stewpan; fhake all about for five 
Minutes, and then fend it up. 


6. A Leg of Mution with Orfters. 


Cut very fine half a Pound of Mutton Suet, mix 
with it fome Salt, fome Pepper, a little grated Nut- 
meg, and the Yolks of four Eggs boiled hard for that 
Purpofe. 

When this is ready ftick a Leg of Mutton with 
Cloves, ftuff it with this Mixture, and lay it down 
to roatt. , 

When the Mutton is half done cut off fome {mall 
Pieces from the under Side of the flefhy End, and put 
thefe into a {mall Saucepan; put with them a Pint of 
Oifters, let all the Liquor of the Oifters be put in 
with them, and let there be added two Blades of 
Mace, a little Bay Salt, and half a Pint of boiling 
Water. 

Stew thefe well till a good Part of the Liquor is 
wafted, and then take them off; when the Meat is 
enough take it up, then put a Piece of Butter rolled 
in Flour into the Saucepan, fhake all well together, 
and pour it over the Mutton ; fend it up hot, and it 
isa very excellent Way of eating Mutton. 
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7. 4 Raggoo of Lamb. 


Cut off the Knuckle of a fore Quarter of Lamb, 
then lard the reft very well with Bacon, erate a little 
Nutmeg over it, fqueeze on this the Juice of half a 
Seville Orange, and fet it on in a Stewpan with a 
little Butter, and fry it to a fine brown. 

When this is done take it out of that Stewpan and 
put it into one that is deeper, add to it three Pints of 
Veal Gravy, four Blades of Mace, four Cloves, a 
Spoonful of whole Pepper, fome Shreds of Lemon 
Peel, and a fmall Bundle of fweet Herbs; cover 
this up, fet it on a pretty brifk F ire, and let it boil 
and {tew moderately half an Hour. 

Then pour off the Gravy, and keep the Lamb in 
the Pot hot. 

As the Gravy cools fkim off the Fat from its 

Top. 
Take half a Pint of large Oifters without their Lj- 
quor, flour them, and then fry them in Butter; when 
they are pretty well done pour off the Butter, and 
then pour in the Gravy to the Oifters ; put in at the 
fame Time an Anchovy boned and cut to Pteces, and 
a Glafs of red Port Wine; let this boil till a good 
deal of the Liquor is wafted, then throw in fome 
frefh Mufhrooms picked and cleaned, put in alfo 
dome pickled ones, and a Spoonful of the Liquor, 
and add the Juice of half a Lemon; when all this 
is ready take out the Lamb which has been all the 
while kept hot, lay it handfomely in a Difh, and 
pour the Sauce over it, thea garnifh it with Lemon. 


8. Pillaw of Veal. 


Lay down a Neck of Veal, and half roaft it; when 
it is thus far done take it off the Spit, cut it into five 
or fix Pieces, and feafon it with Pepper and Salt, and 
a little Nutmeg. 

Set on a Stewpan with the Bottom buttered, put in 
@ Quart of rich Broth and a Pound of Rice, add two’ 

Blades 
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Blades of Mace, a Nutmeg broke in a Mortar into 
four or five Pieces, fome Pepper, and fome Salt; 
fet this on a flow Fire, and let it ftew till the whole is 
thick and the Rice tender; when this is near done 
break eight Eggs, beat up the Yolks, mix them with 
fome of the Stew, and then add them to the whole. 

Butter the Bottom and Sides ofa fimall deep Soup- 
Dith, lay in a good Quantity of the prepared Rice 
at the Bottom, upon this lay the Pieces of Veal one 
upon another in a little Heap, then pour in the reft 
of the Rice, beat up the Yolks of three more Eggs, 
and cover the whole with them. : 

In this Condition fend it to be baked, and let it 
remain in 2 moderate Oven half an Hour; when it 
comes home have half a Pint of rich Veal Gravy 
ready hot, open the Pillaw at the Top, and pour in 
the Gravy, then fend it up, garnifhed with Lemon 
cut to Pieces. and quartered. 


g. Olives of Veal the Irench Way. 


Cut into fmall Pieces, of about three Fingers 
Breadth and a Finger’s Thicknefs, three Pounds of 
fine Veal, chop to Pieces a quarter of a Pound of 
Beef Marrow, wafh a couple of Anchovies, take 
out the Bones, and cut them to Pieces, mix this with 
the Marrow, grate over it fome Nutmeg, break to 
Pieces the Yolks of two Eggs boiled hard for that 
Purpofe, chop to Pieces fome frefh Mufhrooms, and 
a dozen and half of large Oifters without the Beards, 
{trip fome Thyme and Sweet Marjoram Leaves from 
the Stalks, add fome Salt, Pepper, and beaten Mace, 
and mix all well together. 

Have a Veal Caul clean and ready, and cut fome 
thin Slices of very fat Bacon; when all this 1s ready 
begin to put the whole together. 

Spread the Caul open, and lay in fome Slices of 
Bacon nearly to cover it, then put upon this a thin 
Covering of the Ingredients, upon this lay fome of 
the Veal, and upon that fome more of the Ingredients, 
then fome Bacon again, and fo on till all is in; then 

roll 
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roll up the Caul with the whole in it, and roaft it; 
let the Fire be brifk, and an Hour will do it. 

When it is near enough make the Sauce thus: 

Set on fome very good Gravy, add to it a little 
Effence of Ham, and thicken it with fome Cullis. 

When the Meat is taken up cut it into thick Slices 
all together, lay them handfomely in a Dith, and 
pour the Gravy over it hot; garnifh this with Lemon 
fliced and quartered. 


10. Sweetbreads a la Dauphine. 


Chufe three very large and fine Sweetbreads; this 
- Number makes a very handfome Dith. : 

Roaft a large Fowl, and cut off all the Fleth from 
the Breaft, cut half a Pound of Bacon, Fat and Lean 
together, in very thin Slices, and mince thefe ex- 
tremely {mall ; when thefe are mixed together put 
them into a Marble Mortar, put in with them an An- 
chovy, wafhed, boned, and cut to Pieces; add fome 
Lemon Peel fhred very fine, fome fhred Parfley, and 
a little grated Nutmeg. 

Beat all thefe well together in the Mortar, and when 
they are thoroughly mixed put in as much Yolk of 
Eggs as will make them a good firm Paftez 

This is the proper Force-meat for the ftuffing of a 
Sweetbread. 

When it is thus got ready open the three Sweet- 
breads, ftuffthein well with it, and then faften them 
together with fine {mal! wooden Skewers. 

Set on a Stewpan, lay in the Bottom of it fome 
thin Slices of tac Bacon, ftrew over them a Seafoning 
of Salt and Pepper, with fome bruifed Cloves and 
Mace, and laft of all fcatter upon them fome Slices of 
Onion cut into very fmall and thin Slices; lay upon 
this Seafoning, or rather upon the Bacon thus feafoned, 
fome very thin Slices of Veal, and upon thefe lay the 
Sweetbreads; cover the Stewpan clofe, and fet it 
over a flow Fire ten Minutes. 


When 
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- When the Stewpan is fet on let there be a Sauce- 
pan fet on alfo with a Quart of Broth; this will boil 
by that Time the Sweetbreads are ready for it, and 
it muft then be poured gently into the Pan; let 
this be covered up, and fet over a very gentle Fire to 
ftew for two Hours. 

Then uncover the Pan, and take out the Sweet- 
breads. 

_ Strain off the Gravy, which will now be very fine, 
fkim off the Fat, and boil it till there is not more 
than half a Pint left. 

When it is thus rich put in the Sweetbreads, let 
them ftew in it five Minutes that all may be hot to- 
cether, then take them out, lay them regularly in 
a Dith, and pour the Gravy over them; garnifh the 
Difh with Quarters of Lemon cut thin. 


ead & fg ag aia 4 
Of Puddings. 


W E fhall here, as in the former Chapters, add 
fome Receipts for the better Sort of Puddings 
from long Experience. 


ART. I. Lemon Pudding. 


Chufe a couple of large frefh and fine Lemons, 
grate down all the Peel; grate to Powder alfo two 
Naples Bifcuits, mix thefe together, then add to them 
three quarters of a Pound of treble-refined Sugar 
powdered. 

Break twelve Eggs and throw away half the Whites, 
beat up the twelve Yolks and fix Whites, and by 
Degrees mix with them a Pint of rich Cream and three 
quarters of a Pound of melted Butter. 

When thefe are well mixed together bring in the 
Powder by Degrees, and when all is in let it be well 
mixed. 

Cover 
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Cover a Difh with fine Puff-pafte Cruft, and put 
in the whole; fend it to the Oven, and give Direc- 


tions that it be put in when the Heat is moderate. 
An Hour will do it. 


2. M Sagoe Pudding. 


Pick thoroughly clean half a Pound of Sagoe, pour 
a Quart of fcalding Water upon it, ftir it well, and 
then pour off the Water. Wath itin this Manner three 
| Times, and then put it into a Saucepan; break in 
two Sticks of Cinnamon, and pour to it a Quart of 
Milk; boil thefe together till it is all thick, but this 
muft be done with great Care, for if it be not ftirred 
continually it will burn. When it is thick enough 
ftir in half a Pound of Butter. 

Then break nine Eggs, take all the Yolks and five 
of the Whites, beat them up with a Glafs of Moun- 
tain and a little grated Nutmeg, pour the Sagoe into 
a Pan, and mix the Eggs with it. 

Pick a quarter of a Pound of Currants, and lay them 
to plump in hot Water. Sweeten the Sagoe thus 
mixed with the other Ingredients, then ftir in a Glafs 
of Rofe-water and a Glafs of Sack, and laft of all the 
Currants. 

Cover a Difh with Puff-pafte, pour in the whole, 
and fend it to be baked. It muft have a moderate 
Oven and good Time. 


3. Millet Pudding. 


Powder half a Pound of Loaf-fugar and fift it, 
wath half a Pound of Millet, and when it is clean 
and wiped dry between two Cloths, mix it with the 
Sugar; mix thefe with two Quarts of Milk, grate in 
a whole Nutmeg, and add half a Pound of freth 
Butter broke to Pieces; the whole to be well mixed, 
and it will then be ready for the Difh. Let a Dith 
be well buttered, and pour it in, fend it to the Oven, 
and let it be baked an Hour and a quarter in a mo- 
derate Degree of Heat, : 

| 4. Pearl- 
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4. Pearl-Barley Pudding. 


Wath a Pound of Pearl-Barley in feveral fcalding 
Waters, then put it into a Pan with three Quarts of 
Milk, and add half a Pound of Lump-fugar beat to 
Powder, and a whole grated Nutmeg; fend this to 
the Oven when Bread is to be baked, and let it ftand 
the Time of the Loaves. 

_ Then take it out of the Pan, beat up fix Eggs and 
mix well with it, butter a Difh, and pour in the 
Pudding ; fend it again to the Oven for half an Hour, 
and it will come back in excellent Order, and is a 
delicate cheap Pudding. 


5. A Batter Pudding. 


Break fix Eggs, beat up all the Yolks with half the 
Whites, add to thefe.a Tea Spoonful of Salt and the 
fame Quantity of powdered Ginger, mix them well 
together, and then mix in fix large Spoonfuls of 
Flour, and by Degrees a Quart of Milk. ¥ 

Put this up in a Bag and boil it a quarter of an 
Hour, and when it is taken up pour plain melted 
Butter over it, but let it be carefully and well ‘melted. 


6. A Cuflard Pudding. 


Mix together three Spoonfuls of Cream and one 
Spoonful of Flour, fet on a Pint of Cream to boil, 
when it boils take it off, pour it into a Bafon, and 
mix the Cream and Flour well with it. 

While this is cooling break five Eggs, beat up all 
the Yolks and two of the Whites, and mix with them 
a Glafs of Sack, a little Salt, fome grated Nutmeg, 
and as much powdered Sugar as will well fweeten the 
Puddding. , 

Butter the Infide of a wooden Bowl. 

When the Cream is thoroughly cold mix in thefe 

Igredients with it, and then pour all into the Bow]. 

Tie a Cloth over it, and boil it half an Hour. 


Ne, XII. Yy CH AP: 
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OE Or crc es 
Of Pies. 


ae HE Cook will find, under all thefe Articles, 
that there is a great Variety of Things to be 
done ; and having acquainted herfelf with doing the 
plaineft firft, fhe will find no Difficulty in the richeft 


of the others. 


A-R'F. “+I. ° Lobjfter: Pie: 


Boil a couple of large and fine Lobfters, and while 
they are boiling cover a Dith of a proper Bignefs with 
a good Cruft. 
_ When the Lobfters are-enough break them up, fe- 
parate the Tail, fplit it, take out the Gut, and then 
cut each into four Pieces, Lay thefe regularly in 
the Dith. 

Break the Claws and pick out the Flefh, open the 
Body, and pick every thing clean out of that; chop, 
break, and mixall thisvery well together; grateina little 
Nutmeg, feafon it with Pepper and Salt, and a little 
Vinegar ; rub the Crumb of a Halfpenny Roll to 
Powder, and mix with this; then melt half a Pound 
ef Butter, and work it in. 

When all is thus done lay the whole upon the Tails 
in the Difh and put on a Cover, fend it to ‘be baked 
in a flack Oven, and about half an Hour will be 
fufficient. 


2. Salmon Pie. 


Lobfter is an Ingredient of great Confequence in a 
Salmon Pie, and the whole is in fome Meafure of the 
Nature of the laft mentioned, but it is much richer ; 
make it thus. 

Firft prepare a very good Cruft, according to the 
Directions given under that Head ina former Number. 

Then 
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Then chufe a prime Piece of frefh Salmon, clean it 
perfectly, and wath it laft of all with a Spunge wetted 
in white Wine; put fome Cruft round the Difh, but 
none at the Bottom ; only butter the Bottom of the 
Difh, and then lay in the Salmon. After feafoning it 
very well with Pepper and Salt grate a little Nutmeg 
over it, and add two Blades of Mace bruifed. 

Boil a Lobfter, take out all the Flefh, mix that 
and the Infide of the Body together, melt half a Pound 
of frefh Butter, and mixall the Lobfter perfectly well 
with it; then put this into the Difh over the Salmon, 
and then put on the Lid ; fend it to be baked, and let 
it ftand an Hour in a moderate Oven. 


3. Salt Fifb Pie. 


Chufe a fine Side of falt Fifh, lay it in Water all 
Night, and then boil it till it is fomewhat tender ; 
take it out of the Water, and lay it on a Cloth. 

As foon as it is cool {trip off the Skin, and get the 
Flefh from the Bones. Mince this very fine. While 
this is doing fet on a Quart of Milk with the Crumb ~ 
of two French Rolls, break the Bread thoroughly in 
the Milk with a Spoon, and then mix in the falt Pith 
minced as before directed; ftir all very well together. 

Melt a Pound of Butter and mix with this, chop 
very fine as much Parfley as will make two Spoonfuls, 
and mix this in; grate in half a Nutmeg, and add a 
little Pepper and three Tea Spoonfuls of Muftard. 
Mix all thefe well together, and then put them into 
a Difh; cover them with a good Cruft, and bake it 
well. 

Ae A Soal Pie, 


Clean and fkin three good large Eels, boil them in 
as little Water as will ferve for that Purpofe, and 
when they are enough take them up, pick the Flefh 
clean from the Bones, and throw the Bones into the 
Water again; boil them well, pepper and falt the 
Liquor, and reduce it to a quarter of a Pint; it will 
be then very rich, and {trong of the Fifh. 

ae Miince 


, = roe 
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Mince the Flefh of the Eel while this is boiling 
away, make it very fine, and mix with it fome 
Lemon-peel cut very fine, fome Pepper and Salt, a 
quarter of a Nutmeg grated, and fome Crumbs of 
Bread. Wath an Anchovy, take out the Bone, chop 
the Flefh {mall and mix with it, then melt a quarter 
of a Pound of Butter and mix with the whole. Laft 
of all put in a Spoonful of chopped Parfley. 

When this Force-meat is made prepare your Crutt, 
cover a Dith well with it, and then put in the Force- 
meat. 

Then chufe three Pair of moderately large Soals, 
pick the Flefh from the Bones, and lay it upon the 
Force-meat. 

Strain off the rich Gravy of the Eel, and pour 
that over the whole, then put on the Lid, and fend 
it to the Oven. It will be an excellent and rich 
Dith. 


5. A Rabbit Pie. 


Chufe a couple of fine Rabbits, take out the Livers, 
and fave them, clean the Rabbits perfectly, cut off 
the Fleads, and the firft Joints of the Legs, then lard 
them well with fat and fine Bacon; feafon them with » 
Pepper and Salt, a couple of Blades of Mace bruifed, 
and fome Leaves of Thyme and fweet Marjoram 
picked from the Stalks. 

Make a good Cruft, lay in the Rabbits cut in half, 
but firft garnifh the Bottom with fcrap’d Bacon; when 
the Rabbits are in fprinkle upon them a few Chives 
cut fmall, and fome chopped Parfley; put a Bunch 
of {weet Herbs with them, and lay over them fome 
thin Slices of Veal, and fome large thin Slices of 
Bacon. 

- Put on the Top, and fend the Pie to the Oven. 

While it is baking make Cullis purpofely for it, in 
this Manner: 

Cut a Pound of Fillet of Veal into thin Slices, and 
put with it a Piece of Gammon of Bacon; lay thefe 
male in 
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in the Bottom of a Stewpan, with fome fliced Onions 
and Carrots, and lay the Livers of the Rabbits over 
them. 

Cover the Stewpan, and fet it over a Stove with a 
moderate Heat; when the Livers are foft take them | 
out, and pound them in a Marble Mortar. 

Let the other Ingredients remain till they begin to 
ftick to the Pan; then throw in a little melted Bacon, 
duft in a very little Flour, and pour in a {mall Quan- 
tity of boiling Water ; {tir it about. 

Then pour in fome good Broth, and at the fame 
Time put in a whole Leek, a Bundle of {weet Herbs, 
fome Blades of Mace, and three or four beaten 
Cloves; add fome Mufhrooms and fome Truffles ; 
and Jaft of all put in fome Crufts of Bread; let all 
{cimmer together, and fo continue it half an Hour. 

Then take out’ the Slices of Veal, put in the 
pounded Livers, and ftir al! well about together ; 
when it is well mixed ftrain it through a Sieve, put 
it into a Saucepan, and keep it hot, but do not 
let it boil. 

When the Pie comes home open it, take out the 
Veal, and pour in the Cullis quite hot, put on the 
Lid again, and ferve it up fora firft Courfe. Itisa 
very rich and elegant Dith. 


CH A-P. XIII. 
Stde and fmall Difbes. 


FE fhall add to the Number we have before 
defcribed of thefe fome very elegant ones, and 
fuch as are not fo expenfive as to place them beyond 
the Ufe of a moderate genteel Family. 
ART. I. Lodbfter Patties. 


Boil a couple of Lobfters, get out all the Flefh, and 
chop and mix it perfectly well together. 


Throw 
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Throw the Shells, the fmall Claws, and the 
Spawn, if there be any, into a Marble Mortar, 
and pound it well. 

Then put to it the Cruft of a French Roll, pound 
it again, and pour in a quarter of a Pint of rich Broth; 
then put it into a Saucepan, pour on a little more 
Broth, and feafon it with Pepper and Salt; fet it on 
to boil, let it continue boiling till it is thick, then 
{train it through a Sieve, and dividing it into two 
equal Parts, put one half to the Lobfters, and fave 
the other in a Bafon. 

Squeeze a little Lemon into the Lobfters thus mixed 
up, add fome Pepper and Salt, half an Anchovy, and 
a Piece of Butter. 

Warm all this over the Fire that the Butter may 
be melted, and all well mixed; then fet it by 
to cool. , 

Make a fine Cruft, and cover the Bottom of fome 
fmall Patty-pans, then put in the Lobfter, and cover 
it with a Lid; fend it to the Oven in Time, that it 
may be well done, and come home in Time. 

When it is come back heat the half of the Gravy 
that was faved in the Bafon, put a Piece of Butter to it, 
and then take off the Lid of the Pie; pour in this 
Gravy, then cut the Lid in two, and lay it on again, 
but let the two Pieces lie at a little Diftance that the 
Lobfter may be feen between them. 

This is a fine fecond Courfe Difh. 


2. Mujbroom Patties. 
Get a Quantity of good middle-fized Mufhrooms, 


pick them clean, fcrape out the Gills, peel them, and 
then put them into a Saucepan, with fome Pepper and 
Salt, a Piece of Bacon ftuck with four Cloves, fome 
chopped Parfley, a whole Onion, and a quarter of a 
Pound of Butter. 

Put them over a moderate Fire, cover the Sauce- 
pan clofe, and let them ftew a little ; thea open the 
Saucepan, duft in a little Flour, and cover it up 

again 3 
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again; fhake them about from Time to Time, and 
take Care that they do not burn. 

In fome Time the Liquor will be as thick as 
Cream; then pour all out into a Bafon, take away 
the Onion and the Bacon, and leave the reft to 
cool. 

Make fome good Pafte, roll it out, to the Thick- 
nefs of a Halfpenny, cover a Tart-pan with it, and 
then put in the cold Mufhrooms; cover it with a 
Sheet of Pafte a little thicker than that at the Bottom, 
and fend it to the Oven in Time. | 

When it comes home take off the Cover, and 
fqueeze in half a Lemon; put the Cover on again, 
and ferve it up. 

There is a very pretty Way of baking Mufhrooms 
in this Manner, but without a Top Cruft. For this 
Purpofe all muft be done jut as before, but, inftead 
of the Cover, fpread over the Mufhrooms a Coat 
of brown Rafpings of a French Roll; when this 
is baked fqueeze half a Lemon over it, and then fend 
it up hot. 


3. Patty of Calves Brains. 


Take the Brains clean from a couple of Calves 
Heads, clean them very carefully, and then fcald 
them; cut fome fine young Afparagus Tops, blanch 
them in a Saucepan with fome Parfley and Butter, 
and boil fix Eggs hard, take out the Yolks, mix 
thefe with an equal Quantity of Force-meat, and put 
them to the Brains, then mix the Afparagus with 
the reft. 

Cover a Patty-pan with a Sheet of thin Cruft, put 
-in this Mixture, and cover it up, fend it to the 
Oven, and when it comes home raife up the Cover 
and {queeze in the Juice of half a Lemon; then pour 
in fome drawn Butter and Gravy, and ferve it up. 


An Colops 
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4. Collops and Eggs. 


Cut fome very thin Slices of hung Mutton, and 
broil them carefully, when they are done lay them 
evenly on a Dith, and fet them before the Fire to 
_ keep hot. 

Have a Stewpan of boiling Water on a Stove, or 
on another Part of the Fire, break as many Eggs as 
there are Collops or broiled Slices of Meat, break thefe 
one by one into a clean China Cup, and put them 
into the Water in the Stewpan. 

_ Watch when the Whites begin to harden, and when 
they are of a good Colour, and look clear, take 
them out. 

Get an Egg-Slice under them one by one for this 
Purpofe, and as they are taken out and drained upon 
the Slice, lay them one by one upon the Collops, one 
Ego on each. | 

This is the proper Way of eating Eggs and Bacon 
alfo, the, Eges being poached, and the Bacon broiled 
in this Manner. 

5. Salmagundy. 

Pick and wafh three good Dutch Lettuces, cut 
them as fine as Threads, and lay them at the Bottom 
of a Dith. 

Cut the Flefh from the Breafts of a couple of 
roafted Chickens; it muft be cut into Slices as long 
and broad as one’s Finger, and not thicker than a 
Shilling ; fpread thefe carefully over the Lettuces in 
regular Circles, leaving Spaces between them. 

Wath and bone half a dozen fine Anchovies, cut 
each into eight Pieces, and lay thefe regularly between 
the Slices of Chicken. 

Then cut the Legs of the Chickens into fmall 
{quare Pieces like Dice, and cut a good Lemon into © 
{quare Pieces in the fame Manner, 

Boil four Eggs hard, take out the Yolks, mince 
them, and mix with them fome chopped Parfley and 
four Anchovies minced very fmall. 

Boil 
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Boil fome Onions, as big as Wallnuts, till they are 
very white and tender. 

Then pile up the minced Anchovy and Egg in the 
Middle of the Dith like a little Sugar-Loaf, lay the 
Onions round it, and lay others thick round the Edge 
of the Ditfh. 

When all is thus done, mix fome Oil and Vinegar 
very well, beating it up with Salt and Pepper, and 
pour it carefully over the whole Dith, then ferve it up. 

It is not only very foon ready for eating, but makes 
a pretty Appearance: There is as much Nicety of 
Hand fhewn in drefling up a Salmagundy as in any 
Thing. 

6. Petit Patties with Carrot. 

Mince the Kidney of a Loin of Veal, and as much 
of the Fat about it as is equal to its own Weight ; 
mince fome boiled Carrot very fine, and mix with 
this. 

Mince the Yolks of two Eggs boiled hard, and 
grate in a quarter of a Nutmeg, f{trew over fome 
Pepper and Salt, with a very little beaten Mace, and 
then fome Sugar. 

When all thefe are perfectly well mixed together 
cut a very large and fine Seville Orange, and {queeze 
the Juice carefully all over them ; if any of the Seeds 
fall in take them out; rol] this up in Puff Pafte Cruft, 
and fry it in Lard. This Quantity will very well 
make four Patties. 
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CUR (o- dee. “ELT: 
Of ConFECTIONARY. 


Ceri ae Rr ed, 
Of Creams. 
E have many elegant Things to add under 
this Head, and fhall give fome in every Re- 
turn of this Chapter. 
‘stipe? G89 8 PZ ART. 
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AOR Ted. Steeple Cream. 


P UT into a large Stone Bottle five Ounces of the 
fineft large Hartfhorn Shavings, and two Ounces 
and a half of clean and thin Shavings of Ivory, two 
Ounces of Gum Arabick, and an Ounce of beaten 
Ifinglafs; fill up the Bottle with Water nearly to the 
Topp, ftop it, and tie it over with Leather. 

Set on a large Pot of Water, with a Wifp of clean 
Straw at the Bottom; put the Stone Bottle into the 
Pot of Water, and let it boil. 

Keep the Pot upon the Fire fix Hours, fupplying 
more boiling Water as it waftes, and keep it boiling’ 
all the Time; then fet it off to cool, take out the 
Stone Bottle, and when it is perfectly cold open it. 

Blanch a Pound of fweet Almonds, and beat them 
to a Pafte in a Marble Mortar; mix with this Pafte 
a Pint of rich Cream. 

Strain off the Liquor in the Bottle, and it will be 
a thick Jelly. 

Mix the Cream and Almonds with a Pound of the 
Jelly, and fet them together over the Fire til] they 
are {calding hot ; when this is done fweeten it to the 
‘Vatte with very fine Sugar, add a few Drops of 
Effence of Ambergreafe, and pour it into fome high 
Jelly Pots, broad at the Top and narrow at the 
Bottom. When it is cold it will be frm, and fo fit 
to fet upright in a Dith, where it will refemble a 
Sugar-Loaf or a Steeple. Lay fome whipp’d Cream 
cool about the Steeples, and they make a very pretty 
Appearance. 


2. Almond Cream. 


Set on a Quart of rich Cream in a clean Saucepan, 
put into it a Blade of Mace, and a Piece of F.emon 
Peel, grate inathird Part of a Nutmeg, and fweeten 
it to your Tafte. 

Blanch a Quarter of a Pound of fweet Almonds, 
and beat them toa Pafte; add to them in beating 

two 
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two Spoonfuls of Rofe Water, and one Spoonful of 
Orange-Flower Water. 

Break nine Fegs, feparate the Yolks for other 
Ufes, beat up all the Whites, and mix them with the 
Almonds; beat all well together, and rub the whole 
through a coarle Hair Sieve. 

Mix all together with the Cream, and fet it over 
the Fire, ftir ic only one Way, and let it boil ; then 
pour it off into Cups, Difhes, or Glaffes, and ferve 
it up: It looks very pretty, and taftes very agreeably. 

3. Sweet Cream. 

Put into a Saucepan a Pint of Cream, fweeten it 
with double-refined Sugar powdered, grate in a little 
Nutmeg, and add two Spoontuls of Orange-F lower 
Water. 

Break four Eggs, beat. up all the four Yolks and 
two of the Whites, and add to them a Glafs of Sack ; 
mix this with the Cream, and then fet it over the Fire 
tillit is thick, ftirring it only one Way. 

When it is enough pour it into Cups. 


5. Ratafia Cream. 


Break five Eggs, beat up the Yolks with fome cold 
Creain, and with a large Spoonful of the fineft Sugar 
powdered. 

Set on a Quart of thick Cream in a Saucepan, and 
put on fix Laurel Leaves; when it has once boiled 
up throw away the Leaves, and put in the Eggs beat 
up as already directed; ftir all together, and keep it 
hot fome Time, but without letting it boil, and 
obferve to ftir it only one Way, and when it is thick 
enough pour it into Cups or China Bowls for the 
Table. 

5. Moonfbine. 


As the Shape and Appearance is of great Confe- 
guence in this Dith, Care muft be firft taken about 
that: Some Tin Moulds muft be made for this Pur- 
pofe, or Copper ones tinned all over: They will coft 
no great Matter, and will laft for ever. 

Vie ae One 
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One of thefe, which is the Principal, muft be of 
the Shape of a new Moon, and as deep asa half Pint 
Bafon, but without any Bottom; another muft be 
made in the Shape of a large Star with its Rays, and 
there muft be two or three leffer Stars. 

This will be fufficient, and it is very well worth 
while to have them in every genteel Family. 

Chufe a couple of fine Cali’s Feet, clean them, fet 
them on in a Gallon of Water, and boil them gently 
till there is but about a Quart left. 

Then ftrain this off, fkim away the Fat, and it 
will be a ftrong Jelly. 

Separate this into two Halves, fweeten one half to 
your Palate, and beat up the Whites of four Eggs, 
put them in, and fet it over the Fire till it boils. 

Strain it off, and repeat this again and again through 
a Jelly-bag, till it is perfectly clear. 

While this 1s doing blanch an Ounce of Almonds, 
beat them to a Pafte in a Marble Mortar, with a 
Spoonful of Rofe Water, and the fame Quantity of 
Orange-Flower Water; {queeze this through a coarfe 
Cloth, and mix it with the Jelly. 

Set it over the Fire again, ftir in three large Spoon- 
fuls of rich and thick Cream, and let it ftand on the © 
Fire till it boils. 

Prepare the Difh it is to be ferved up in, lay the 
half Moon in the Middle, the great Star in the Hollow | 
between its Points or Horns, and the {mall Stars 
round it; put fome Pieces of Lead upon the Moon 
and Scars that they keep flat upon the Bottom of the 
Difh, and pour inthe Jelly, which is by this Mixture 
made into a Kind of what the French call Blanc 
Manger. 

When this is quite cold take out the Things, and 
the Blanc Manger will retain the Shape, and ftand 
very firm in 1t. 

Then {ct on the half of the Jelly that was faved to 
heat, putinto it half a Pint of Mountain Wisc, and 
the Juice of three Lemons, and iweeten it wich the 
fincit Sugar powdered. 

Break 
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Break eight Eggs, and beat up the Whites with a 
little of the Jelly, pour them in to the reft. and let 
it. all boil; when all is well mixed ftir it once to- 
gether, and pour it into a Jelly-bag ; ftrain it over 
and over till it is perfectly fine, and then pour it into 
the Difh. 

There will be Spaces between the Moon and Stars 
where the Moulds ftood, thefe will’ be filled up by the 
Jelly, which, as it cools, will become very near as 
iff asthe other, and the Variety of Colour will fhew 
the Shapes of the Moon and Stars very prettily. 

It is one of the handfomeft Dishes that can be 
brought toa Table, and is excellent in its Kind. 


6. The floating Ifland. 


This is a very elegant Difh, in which the Appear- 
ance is to be confulted, the Eye being extremely 
pleafed with it when well made, as well as the Palate. 

Mix together a Quart of fine thick frefh Cream 
with a quarter of a Pint of Sack, and two large 
Spoonfuls of treble-refined Sugar powdered ; grate in 
fome Lemon Peel very fine, and mill this all together 
till it comes to a fine Froth. 

Set a large China Difh upon the Table, and fet in 
this a Glafs Dith of fuch a Size as to ftand conveniently 
within it. 

Pour away the thin from under the Froth into this 
Glafs Difh. 

Cut the Crumb of two French Rolls into thin 
Slices, and lay them evenly as poffible upon the 
Cream in the Glafs Dith. 

Upon thefe put Currant Jelly to cover them en- 
tirely, but not to lie very thick upon them. 

On the Currant Jelly lay another Layer of very 
thin Slices of Bread, and upon that lay fome Hartfhorn 
Jelly, in the fame Manner as the Currant Jelly was 
laid onthe former. 

Upon this lay another Covering of thin Slices of 
Bread, and upon that the Froth of the Cream well 
milled, and let it rife as high as it can. 


This 
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This done, lay Sweetmeats round the Edge of | the 
Difh. | 

The whole Mafs will hold tolerably well together, 
and will move about upon the Cream in the Glafs 
Dith. 
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HE Seafon of the Year is not yet come for 

doing a great deal in this Way, but as we thall 
advife the accomplifhed Houfekeeper to feize every 
Opportunity of adding to her Store-room, and of 
keeping her Hand in Ufe, we fhall find her fome 
Employment in this early Month, and enough in the 
following. 

- ART. I. Pickled French Beans. 


French Beans make a very pleafant Pickle, and one 
that is very agreeable to the Eye. ‘They never have 
fo good a Colour as when they are done young, there- 
fore this is a Seafon for doing them finely. 

Get a Peck of thofe fine, young, and tender French 
Beans, that are to be had at this Time of the Year, 
throw them into four or five Pans of cold Water one 
after another, flirring them about with the Hand, that 
they may be perfectly clean. 

Then cut off both Ends, and ftring them, but do 
not fplit orcut them any Way befide. 

When they are thus prepared put them into a Stone | 
Jar, and pour upon them as much Brine as will cover 
them: This Brine muft be made of very clear Water, 
by putting into it as much Salt as will make it bear 
an Eoos this muft be boiled up once, and then 
{trained through a Flannel Bag, and poured upon the 
Beans hot. : 

Tie 
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Tie down the Jar, and let them ftand thus four 
and twenty Hours. 

Then take them out, ftrain off the Brine, and dry 
the Beans between two Cloths. 

Wipe out the Jar, and put into it fome young 
Fennel, then put in the Beans again, and prepare the 
Pickle thus: 

Mix together three Quarts of good Vinegar and 
one Quart of Spring Water, or fo in Proportion for 
any Quantity that hall be fufficient to cover the Beans; 
put in fome Bay Salt to give it a Relifh. 

To a Gallon of the Pickle put a Nutmeg cut into 
Quarters, four Blades of Mace, a quarter of an Ounce 
of Cloves, a Spoonful of whole Pepper, and a couple 
of Races of Ginger fhred ; boil thefe up together in an 
earthen Pipkin, and pour them boiling hot upon the 
French Beans in the Jar; cover this up, and let it 
ftand thus two Days. 

At the End of that Time pour off the Pickle into 
a Pipkin, and boil it once up; when it boils pour it 
into the Jar again upon the Beans, and two Days after- 
ward do this again; let them now ftand till they are 
perfeftly cold, and then cover them over with a 
Bladder well tied down, and over that with a Leather, 
which muft be tied down carefully alfo. This com- 
pleats them, and they will be very delicate. 


2. Pickled Lemons. 


Chufe half a dozen fine middle-fized Lemons, frefh 
and perfectly found, fcrape the Outfides of them with 
a Piece of a broken Quart Bottle, and then cut them 
‘lengthwife down into four Quarters, but not quite 
afunder; they muft be left fo as to hang juft pogether. 

Rub thefe over with Salt on the rough Outfice, 
and fill the Cuts with Salt in the fatne Manner; put 
them into an earthen Dith that will juft hold them, 
fprinkle fome more Salt over them, and turn them 
once a Day; let them lie thus four Days. 


Cue 
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Cut an Ounce of Ginger into thin Slices, and par- 
boil twelve Cloves of Garlick, add to thefe a Handful 
of Muftard-feed, and as much Cayon Pepper as will 
lie upon a Shilling ; fprinkle fome Salt among thefe, 
and let them ftand all the Time the Lemons are in 
the Pan. 

Then have a clean Stone Jar ready, take out the 
Lemons one by one, fqueeze them a very little, and 
lay them carefully in the Jar; lay in the Spices all 
about them and among them, pour in as much of 
the beft white Wine Vinegar as will thoroughly cover 
them, and tie them clofe down; let them ftand 
a Month, and they will be fit to eat. 

This isa:very particular Pickle, but there are fome 
People very fond of it. 
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F, have in general directed the Houfekeeper 

in fuch a Manner in the Management of the 
Stills of various Kinds, that fhe will not be at a Lofs 
to make the very niceft, richeft, or fineft{t Waters that 
can be ordered. Nothing is more creditable to keep 
ina Family, and nothing more ferviceable; we fhall 
therefore add here fome Receipts for the principal of 
them, from approved Trials and repeated Practice. 


fa Sad Da rae 27°" Allen’s Water. 


Take Senicle, Scalions, Saint John’s Wath, and 
Mugwort ; Tormentil Roots and Leaves, Vervain, 
Becony, and Celandine; Dragons Rofa Solis, Rofe- 
mary, Rhue, Mint, Balm, and Sage; Angelica, Mary- 
golds, Columbines, Wormwood, Borage, Pimpernel, 
Spleenwort, Burnet, Agrimony, and Carduus, x 

cac 
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each two Ounces, cut them all very fine, and chop 
and mix them together. 

Mix together a Gallon of Milk and a Quart of 
white Wine, turn it thoroughly, then take off the 
Curd, and put the Whey into a Still. 

Put in the Herbs, and ftir them all well together ; 
let it heat gradually till itis juft ready to boil, taking 
off the Head of the Still, and frequently ftirring all 
about; then pour in a Quart of Brandy, and faften 
down the Head of the Still. Draw off two Quarts. 

This is an excellent Cordial, and fweet. Let the 
Patient take a Glafs of it going to Bed when he has 
a Cold, and cover himfelf warm ; it will throw him 
into a Sweat, and prevent a Fever. 

A {mall Glafs of it is alfo very good for any one 
who is going into any Place where he fufpects there 
is a bad Air. 
. 2. Lady Hewet’s Water. 

This is made of Lady Allen’s Water, with the Ad- 
dition of feveral excellent Ingredients, without any 
frefh Diftillation. Thefe Waters were fo much efteemed 
that many People who could not get the right Re- 
ceipts made them at their own Pleafure, and called 
them by thefe excellent Ladies Names; but the true 
Receipts are given here. They are taken from the 
Family Book in Lady Hewet’s own Hand Writing, 
which cannot be liable to any Miftake *. The Receipt 
is this: 

- Put into a Quart of Lady Allen’s Water twelve 
Grains of Mufk, ten Grains of Ambergreafe, and fif- 
teen Grains of Bezoar finely rubbed together in a Mor- 
tar, then put in one Dram of prepared Coral, one 
Dram of the Flower of Pearl, and half a Dram of the 
Flower of Amber ; add halfa Pound of white Sugar- 
candy beaten to Powder, four Leaves of Gold, 


* This Book being purchafed among Mrs. Bradley’s Papers, 1s 
now in the Hands of the Publifher, where the Curious may fee it. 


Ne, XIII. 9A and 
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and forty Grains of Saffron; fhake all this well to- 
gether, and ftop it clofe. 

This is as high a Cordial as it is poffible for the 
Art of Man to make; it is a powerful Sweat, and is 
good in Convulfions, and in rhumatick Fevers ; one 
Dofe of it, which is two large Spoonfuls, will fre- 
quently cure a Fever; it occafions a plentiful Sweat, 
after which the Patient falls into an eafy Sleep, and 
when he wakes he finds himfelf refrefhed in fuch a 
Manner as is hardly to be conceived. 


3. Red Poppy, or Surfeit Water. 


Pick very clean half a Bufhel of freth-gathered red 
Poppy Flowers, and put them into three Gallons of 
fine French Brandy, cover up the Pan into which 
they are put, and let them ftand two Days and two 
Nights fteeping, then {train off the Liquor. 

Put into this Liquor two Pounds of Figgs cut into 
thin Slices, and two Pounds of Raifins of the Sun 
{toned and chopped, add to thefe four Ounces of 
freth Liquorice Root fcraped clean, and then beaten 
out into Threads, three Ounces of Annifeed beaten 
fmall, and half a Pound of brown Sugar-candy. 

Shake all well together, and fet them in the Sun 
for fix Days, then ftrain off the Liquor, and bottle 
it up for Ufe. 

This is a very rich Tincture of Poppies rather than 
a Water, for it is not diftilled; but as it is ufually 
called red Surfeit Water, and is much efteemed in 
Families, we thought it proper to give the Receipt in 
this Place, which is alfo taken from the Lady Hewit’s 
Book. It is a Cordial and a Sweat: A Glafs of it 
drank at any Time when a Perfon is difordered by a 
Cold, or has an Oppreffion at the Stomach, is very 
fine: It is alfo good againft a Pain in the Side, and 
to throw out the Meafles, or Small Pox, or any other 
Eruption ; but then it muft be given in {mall Dofes, 
afid often repeated. 


In 
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In thefe laft Cafes two Spoonfuls fhould be given 
at a Time, andthe Perfon keep in Bed and favour 
the Sweat whereinto this Medicine will be fure to 
throw him. 

It may in the fame Manner be given to Children, 
but then a Tea Spoonful is a Dofe, and it is a very 
fafe Medicine. 

4. Royal Water. 

Take Scordium, Carduus, Gumander, and Goats- 
rhue, of each two Handfuls; Citron and Orange Peel 
dried, of each two Ounces; if Citron Peel cannot be 
had Lemon Peel will do as well; the Seeds of Citron 
or Lemon, of Carduus and of Hartwort, and the 
Flowers of Marygolds and Rofemary, of each one 
Handtul; cut the Herbs imall, and pound the other 
Ingredients in a Mortar till they come to a Sort of 
coarfe Powder; put them into a Glafs Veffel, and 
pour upon them a Quart of Carduus Water and a 
Gallon of Brandy ; fet it in the Sun for a Fortnight, 
well {topped up, and fhake it frequently, then put it 
into the Still, and draw off a Gallon. 

This is a very fine Cordial, and is good for Sick- 
nefs of the Stomach and Giddinefs in the Head; it 
alfo operates as a Sweat, and by that Means will fre- 


quently cure a Fever in the firft coming on before it 
has got to a Head. 


5. Snail Water. 

Put into a Still four Gallons of French Brandy ; 
cut to Pieces the following Ingredients : Celandine, 
Betony, Agrimony, Woad, Bearsfoot, Rofemary, 
Angelica, Dragons and Barberry Bark, of each two 
Handfuls. 

Put thefe into the Still, and ftir them thoroughly 
about with the Brandy ; ‘then add Burdock Root an 
Ounce, Cloves an Ounce, Turmerick an Ounce, and 
Saffron a quarter of an Ounce ; let thefe be fliced and 
bruifed together, and put to the reft in the Stull, once 
more {tiring all well about. 


Peek. Then 
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Then put in half a Pound of Hartfhorn Shavings, 
a Peck of Snails, a Quart of Worms, and half a Peck 
of Wood Sorrel. | 

Put ina Gallon of Water, ftir all well about again, 
and draw off four Gallons of the Water. It is a great 
Cordial. 


6. Lemon Water. 


Put a Gallon of French Brandy into a large, wide- 
mouthed Glafs, and put into it the Rinds of twelve 
fine Lemons, and fhake it up together; ftop up the 
Veffel, and fhake them well again; let them ftand 
two Days, frequently fhaking the Glafs, and then 
pour them into the Still; add a Quart of Water, 
and fix Grains of Mufk tied up in a Piece of Muflin. 

Diftil a Gallon, and put in three Ounces of pow- 
dered white Sugar-candy, with a quarter of a Pint of 


Rofe Water, and the fame of Orange-Flower Water. 


This is a very pleafant Cordial, and ftrengthens 
the Stomach. 
se. qua Silene. 


/ 

Take Cloves and Nutmegs of eachan Ounce, Cin- 
namon and Jamaica Pepper of each two Ounces; put 
thefe into a Mortar, and bruife them thoroughly : 
Put into a Still three Gallons of Brandy, put in two 
Quarts of Water, and draw off three Gallons. 

Sweeten this with two Pounds and a half of the 
fineft Sugar, and tinge it with Cochineal to a fine 
crimfon. | 

Saunders Wood may be ufed inftead of Cochineal, 
but it is not fo well. | 

This is the plain Aqua Silenz. It is a fine Cor- 
dial, much of the Nature of the Aqua Mirabilis kept 
by the Apothecaries. We fhall fhew in the next Re- 
ceipt how it is to be made the rich Way. 


8. Rich Aqua Silene. 
Diftil the plain Aqua Silenz as ordered in the fore- 


going Receipt, and add to it, befides the Sugar and 


Cochi- 
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Cochineal, two Drams of Effence of Ambergreafe, 
and half an Ounce of the fineft Saffron. 

Some make their rich Aqua Silene by putting 
thefe Ingredients into the Still with the reft, but they 
have ten Times the Effeét when they are added after- 
wards, and the Saffron alfo enriches the Colour, 

This Way made it is an excellent Cordial, good in 
Lownefs of Spirits, and as a Sweat in Fevers. 


FROOICIS IORI OICERIOI SIGIR ECG Goines aU Oe OO 


GS. Be GeTcacMie . 
Remedies for various Difeafes. 


ART. I. For a four Humour on the Stomach. 


AKE fine white Chalk an Ounce, the fineft 

Sugar three quarters of an Ounce, let thefe be 
rubbed to Powder, and add to them two Drams of 
Powder of Gum Arabick ; when all thefe are well 
rubbed together put them to a Quart of Water ina 
large Bottle, and fhake it well up. 

The Dofe is a large Spoonful at a Time. 

It cures the Heartburn, and it is good ‘in Coughs 
rifing from a fharp, tickling Rheum. 

If one Dofe does not cure the Heartburn let the 
Patient take another, and fo go on till he is well. 

When Affes Milk curdles upon a Perfon’s Sto- 

‘mach, a little ofthis putinto it is fure to prevent that 
Accident ; and it mixes very well with it, withour 
giving it any bad Tafte. 

There is no Way fo good to give Chalk ; and the 
fitteft for this Ufe is what the Druggifts keep levigated 
in little Lumps, or elfe what is taken out of the 
Chalk Eggs found in the Chalk Pits of Kent and other 
Places. 


Thefe 
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Thefe are Sea Hedgehog Shells full of Chalk, of 
the Bignefs of a large Ego; and the Chalk that is 
in them is always of the fineft Kind, and perfectly 
pure. 

2. For AHyfterick Fits. 


Put twelve Grains of Mufk in a Mortar, and grind 
it well with a quarter of an Ounce of the fineft pow- 
deted Sugar. 

Take half a Pint of Damafk Rofe Water, and mix 
it by Degrees with the Mufk and Sugar. When all 
is well mixed it is fit for taking. 

Some put only a Gill and half of Rofe Water to 
this Quantity, but upon Trial that is too ftrong. 

A Wine Glafs of this is to be given at a Time in 
Hyfterick Fits. 

When the Complaint is removed, a good Glafs of 
it fhould be taken to prevent Returns. 


3. Lor Difficulty of breathing. 


Pick out fome very fine and clean Gum Armonia- 
cum, beat an Ounce and half of it to fine Powder, and 
grind it well with a little Hyffop Water; add more 
till there is a Quart got in, and then pour it out of the 
Mortar into a large Bottle, leaving the thickeft of the 
Settlement behind ; add to this an Ounce of Oxymel 
of Squills, and half an Ounce of the Afthmatick 
Elixir. 

This is excellent againft all Difficulties of breathing. 
It cuts tough Phlegm, and nothing is more ufeful 
to fuch as are hufky ina Morning. 

It is famous in Afthmas, and in all Cafes where 
the Paffages are obftructed with a tough Phlegm. 

The Dofe is two Spoonfuls going to Bed and early 
in the Morning. 


4. or Nervous Diforders in general. 

Take Pennyroyal Water four Ounces, Hyfterick 
Water two Ounces, Tincture of Caftor two Drams, 
volatile Salt of Hartfhorn ten Grains, white Sugar fix 
Drams; mix all together. 


{t 
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It is good in all Hyfterick. and Nervous Cafes. 
The Dofe is a fmall Wine Glafs, and it may be 
repeated two or three Times a Day, as there is Occa- 
fion. It is good again{ft Obftructions, and anf{wers 
excellently in thofe Diforders to which many Women 
are fubject from thofe Complaints, 


5. Againft Paintings. 


Take Milk Water four Ounces, Plague Water two 
Ounces, Tincture of Saffron and Sal Volatile Oleofum 
of each two Drams, and fine Sugar in Powder half 
an Ounce. 

The Dofe of this is three Spoonfuls, and it is of 
excellent Service in-Fevers, where the Spirits are low, 
and the Patient is weak and fainting. It anfwers ex- 
cellently alfo in any occafional Faintnefs and Diforders 
of the Head. 


6. <Againft Purgings in Fevers. | 

Put into a Saucepan an Ounce of burnt Hartfhorn 
and three Pints of Spring Water, boil this to a Quart, 
pour it off, and addto it Cinnamon Water an Ounce, 
Sugar two Drams; fhake all well together. 

This is very ufeful when Purgings come on in 
Fevers, and may be drank a quarter of a Pint at a 
Time warm, at Difcretion. When there is Occafion 
to haveit ftronger, the following may be given in the 
fame Manner, but Care muft be taken left this check 
too fuddenly. 


7. gaint violent Purgings. 

Boil Hartfhorn and Water as in the former Re- 
ceipt, and when it is done add to the Quart half an 
Ounce of Diafcordium made without Honey. 

Let the Patient take four Spoonfuls of this three 


Times inthe Day, always taking it juft after a Stool, 
till it abates. 


8. Againft 
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8. Againft Spitting of Blood. 

Take Comfrey Root and Eryngo Root of each half 
an Ounce, Spring Water three Pints ; boil this well; 
when it has boiled fome Time put in two Ounces of 
Conferve of red Rofes, and boil it till there is a Quart 
left, ftrain this off, and drop in forty Drops of {weet 
Spirit of Vitriol. 

A Gill of this is to be drank twice a Day. 

Befide being excellent againft Spitting of Blood, 
it is very ferviceable to allay the Heat and Thirft in 
Heétick Fevers, and is a very good Medicine in 
Confumptions, when they are not advanced too far. 
It is beft, when the Patient is in a very weak Way, to 
take 1t warm. 


9. Againft the Gravel. 

Cut into thin Slices two Ounces of Burdock Root, 
boil it in three Pints of Water to a Quart, and then 
(train it off; add a Dram of vitriolated Tartar, and 
two Ounces of Syrup of Marfh-mallows. | 

This is to be taken a quarter of a Pint at a Time 
twice or three Times a Day, and it is an excellent 
and powerful Medicine. | 

Befide bringing away Gravel and {mall Stones, it 
ss excellent in the Rheumatifm, and will do great 
Service in the Gout. 

’Tis alfo good againft Spitting of Blood. 


10. A Chfter for the Bloody-Flux. 
Make fome ftrong Starch, fuch as is ufed in Wafh- 


ing, take four Ounces of this warm, and mix with it 


half an Ounce of Linfeed Oil cold drawn, and . 


twenty-five Drops of Liquid Laudanum. Give it as 


a Clyiter, and let it be repeated if there be Occafion, — 


but not oftener than once in a Day. 

It is of excellent Service not only in Bloody-fiuxes, 
but in all fharp Humours that happen to fall upon the 
Bowels; it foftens, heals, and takes off the Pain in a 
Manner almoft miraculous. 


11. For 
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11. For the Faundice. 


Take a Handful of great Celandine Leaves and 
Roots, an Ounce of Turmerick, and an Ounce of 
Madder; put thefe into three Pints of Water, and 
boil them to a Quart. 

Strain this off, and let it ftand to be cold. 

Bruife two hundred Millepedes or Wood-Lice, 
and fqueeze out their Juice, put this to the De- 
coction, and add two Ounces of Syrup of Marfh- 
mallows. 

A quarter of a Pint of this is to be taken twice a 
Day till the Perfon is cured; for this very feldom fails 
of Succefs. 

12. <Againjt the Rheumatifn. 

Take Rafpings of Guiacum Wood two Ounces, 
Raifins of the Sun {toned an Ounce and half, Spring 
Water three Quarts; boil it to three Pints; toward 
the End of the boiling add an Ounce of Saffafras 
Shavings, and half an Ounce of Liquorice Root 
beaten; when it has boiled fome Time with thefe take 
it off, let it ftand till cold, and then ftrain off the 
Liquor. 

This fhould be taken half a Pint at a Time, twice 
a Day, for a confiderable Time. It fweetens the 
Blood, and operates by Sweat and Urine. It was at 
one Time efteemed a fovereign Remedy for the Vene- 
real Difeafe, but at prefent we have more efficacious 
and fpeedy Remedies. 

13. <Againft Coughs. 

Put into three Quarts of Water an Ounce of 
French Barley and an Ounce of ftoned Raifins, four 
good Figs, and half an Ounce of Liquorice Root 
beaten; boil this to two Quarts, and, toward the 
End of the Time when it is boiling, add half an 
Ounce of the Root of Florentine Orrice, and of the 
Leaves of Harts Tongue and the Flowers of Colts- 
foot each an Ounce; when the boiling is finithed 
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{train it off, and let the Patient take a quarter of a 
Pint of it warm three Times a Day. 

It foftens fharp Humours, and gives great Relief 
in Coughs of all Kinds. 

It is alfo ferviceable in the Gravel and in Pleu- 
rifies. 

It may be given very properly alfo in the Small 
Pox and Meafles; foftening the Mouth and Throat, 
and throwing out the Eruptions. 


14. <Againft a Dropfy. 

Cut into thin Slices an Ounce of the Sennekka 
Rattlefnake Root, boil it in a Pint and half of Water 
toa Pint, and add to this an Ounce of Syrup of Marfh- 
mallows. 

Let the Patient drink a Wine Glafs of this twice 
a Day. 

It works very powerfully by Urine, and is excel- 
lent in the Beginning of a Dropfy, as alfo in Pleuri- 
fies, and many other Diforders. 

The Root from which it is made is to be had ~ 
at the Druggifts. It has but lately been brought 
into Ufe in Phyfick in England, and it feems now in 
a Way to be neglected, though a good Drug. 


15. For inward Bruifes. 


Take of Ground Ivy Leaves picked from the 
Stalks, and of Plantain Leaves, each half an Ounce, 
Spring Water three Pints, boil it away to a Quart, 
and then add an Ounce of white Sugar. 

The Patient is to take a quarter of a Pint three 
Times a Day warmed. 

It is very healing, and fomewhat reftringent, fo 
that it will ftop inward Bleedings. 
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Pd fy cli opis at 
Of the Diforders of Cattle, and their 


Remedies. 


HESE we fhall here, as in the preceding 

Months, arrange under feveral Heads, according 
to the Creatures fubjeét to them, and fhall lay down 
nothing as a Cure for which we have not Expe- 
rience and Practice. 


C HL AnBe-ad, 
Of the Horfe. 


FE, fhall under this Head confider the great 

Importance of this Animal for Ufe as well 
as Pleafure, and treat of his feveral Diforders, from 
the moft common and eafy of Cure to the moft diff- 
cult and rare; in all Cafes paying Regard only to 
fuch Remedies as have been tried by the moft judi- 
cious Farriers, and found fuccefsful. 


ART. I. For a Horfe that is fick at the Stomach. 

A Glut of Provender, or fome new Kind to which 
a Horfe is not ufed, will often take an Effect upon 
his Stomach of very dangerous Tendency: This will 
be firft feen in his loathing his Food, and afterwards 
by his cafting up his newly-eaten Meat by the Way 
of vomiting. 

A Change of Water will fometimes occafion the 
fame Accident alfo. 

The firft Thing to be examined is, which of thefe 
is the Caufe ; and which foever it prove to be, that 
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muft be removed before there can be any Hope of 
Succefs from Medicines of any Kind; becaufe if the 
Creature went on in the Way that occafioned his Dif- 
order, his Food and Drink would be renewing it as 
faft as the Medicines could cure it. 

When he is brought to his ufual Diet and Drink, 
one of the two following will prove a certain Re-- 
medy. 

Mix half an Ounce of Diapente in a Quart of good 
Ale, and give it to him warms; repeat this every 
Morning for three Days, and be careful that he have 
the beft Hay and other Provifions. 

If this do not reftore him, put an Ounce of Salt of 
Tartar into a Pint and half of Vinegar, and when it is 
diffolved add to it a Quart of Mint Water; divide 
this into four Parts, and give him one every Morn- 
ing and Evening. | 

During the taking of this Medicine he muft be fed 
with Moderation from the Hand, and in the follow- 
ing Manner : 

He mutt be kept fafting an Hour before and three 
quarters of an Hour after the Medicine ; then give 
him a good Piece of Bread, and after that a Lock of 
very {weet and fine Hay; and let his Drink be the 
pureft River Water a little warmed. 

Thus he is to be fed carefully and fparingly, and 
while he is not eating a Bag is to be hung at his Nofe, 
in which is to be put a large Piece of brown Bread 
fopp’d in Vinegar; the Vapour of this will ftrengthen 
his Stomach and affift the Power of the Medicines. 

Thus he will certainly be cured, and he muft be 
fed with more Care than ufual to prevent a Relapfe. 


2. Of the Hungry Evil. 


This is a Diforder juft the contrary of the former ; 
it is common to our own Species as well as to this 
Creature. In Men it is called a Canine Appetite. 

When a Horfe-has this Diforder he eats a mon- 
ftrous Quantity of Food, and it does him no good. 

He 
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He will be found to have it by his violently {natch- 
ing at his Meat, and greedily {wallowing it without 
chewing. , 

The Cure is this: Boil a Gallon of Milk and let 
*t ftand to be near cold, then itir in a Pint of fine 
Flour and a Quart of Sallad Oil; divide this into 
four Dofes, and give him one every Morning. 

After he has taken the Medicine, direttly offer him 
Food, and he will not be fo fond of it. yy 

If this does not fucceed the fame Medicine muft be 
given twice a Day, and then it very rarely fails. It 
is in that Cafe to be given in the following Manner: 
One Dofe is to be given as before directed in the 
Morning, and he is to have fome Meat juft after it ; 
then he is to be kept without any Food five Hours ; 
in this Time he will grow very hungry; and then, 
inftead of giving him Food he muft have another 
Dofe of the Medicine; juft after that he is to be of- 
fered Food again, and repeating this for three, four, 
or five Days, will certainly cure him. 

After this he muft be watched, for it is a very 
natural Thing for him to relapfe; and when the leaft 
Tendency to that is obferved he muft have one Dofe 
~ more of the Medicine, which feldom fails to prove a 
~ final Cure for the Diforder. 


3. Of Objtructions in the Liver. 


Horfes are very fubject to Obftructions in the 
Liver, which make them pine and grow thin, and 
afterwards fwell, and in the End are mortal. 

The Diforder is known by the Horfe’s looking 
poor, his Eyes at Times yellow, and his Head con- 
tinually turned in a moanful Way to the Body. 

In this Cafe his Water is to be tinctured in the 
following Manner: Boil a Pound of long Birthwort 
Root and half a Pound of Turmerick, both bruifed 
in a Mortar, in a Pot full of Water till there is but 
a Gallon left, ftrain this off, and put a little of it 
into his Water at firft, afterwards increafe the Quan- 
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tity, for being ufed to the Tafte by Degrees he will 
bear it at laft to be very ftrong, and yet drink it 
freely ; this is to be continued till he is well, and the 
ftronger his Water is made with it the fooner that 
will be. 


4. Of Purging and Bloody-Flux. 


This is a Diforder into which Horfes fall from bad 
Water and four Food, and fometimes from too hard 
Labour ; it begins with the Stools being very thin, 
and as it continues they grow bloody, and at laft, if 
proper Care be not taken, the Horfe will void ina 
manner clear Blood. 

The Remedy is this: Gather a large Quantity of 
Yarrow, the fame of Shepherds Purfe, and a Pound 
of Comfry Roots; boil thefe, being firft chopped 
{mall, in two Gallons of Water to a Gallon, prefs 
this out hard, and divide it into four Dofes; give 
him one of them warm, with a quarter of a Pint of 
red Wine, every Morning, and let him eat a good 
Quantity of Beans among his Food. 

If chis fail after three Dofes, make fuch another 
Quantity, and boil among it three quarters of an 
Ounce of Roach Allum. Give this as the other. 


CV AGP. ai, 
Of Oxen and Cows. 


ART. I. Of Cattle’s declining their Food. 


Ce and Cows, as well as Horfes, will fome- 
times take a Diflike to their Food, and in con- 
fequence they will grow thin, fickly, and weak, and 
their Hair will often fall off in great Quantities, and 
what remains on will change Colour. | SUS 

In this Cafe give the following Medicine: : + | 

Pound ‘in a Mortar four Ounces of Shavings of 
Ivory, add to it three quarters of an Ounce of Myrrh 
pay eS in 
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in Powder, and when thefe are well mixed, work 
them up with as much Butter as will be fufficient to 
make the whole into a Pafte; divide this into three 
Lumps, roll them up as Balls, and give one of them 
every third Morning, giving after it a Pint of warm 
Mint Water, with a Gill of red Wine and a Lump 
of Sugar. 


2. Of Cattle that are Hide-bound. 


Large Oxen, in Countries where they work them 
inftead of Horfes, are very fubject to this Complaint 
from over Labour, and in other Places they fome- 
times fall into it from Neglect or bad Pafture. 
| Whichfoever be the Occafion, the Remedy is 
this : 

_ Let the Ox be firft blooded. 

Then mix together half an Ounce of Bay-Berries in 
‘Powder, and a quarter of an Ounce of Powder of 
‘Myrrh, brew thefe up in a Quart of warm Ale, and 
give it to the Beaft every other Morning; let him be 
kept quiet, and fed with good Hay, and after four 
Dofes of the Medicine let him be turned into a good 
'Pafture. 

His Skin will foon grow loofe, and he will get 
into Flefh, and thrive. 


| 3. Of Diforders of the Lungs. 
- Oxen and Cows are fubje& to Diforders of the 


‘Lungs as well as human Creatures, and they generally 
larife from the fame Caufe, fudden Cold after violent 
_ heating. : 
A Beaft is known to be thus difordered by its 

| Beene, breathing hard, or coughing. 
The Remedy is this: Take a Pint of Tanners 
Ooze, a Quart of new Milk, and a quarter of a Pint 
of Sallad Oil, diffolve in thefe an Ounce and half of 
brown Sugar-candy, and give it to the Creature in a 
Morning before it eats any Thing, for three Days ; 
upon the third Day give before ica Bali of Tar and 
Butter ; 


mea 


384 The BRITISH HOUSEWIFE. 
Butter; keep the Creature warm, and it generally 


makes a complete Cure, and without much Danger 
of a Return. 


CHAP. IIL 
Of Sheep. 
ART. I. Of the Red-water. 
bes is a very fatal Difeafe to Sheep, but if 


taken in Time it is not difficult to cure. 

Firft let the Sheep that have it be feparated from 
the others, and then let each of them be blooded ~ 
pretty largely ; then give the following Medicine : 

Bruife fome Rhue and Wormwood, equal Quan- 
tities of each, and to fo much of thefe Ingredients as 
will yield-a Quart of Juice add a large Handful of 
live Wood- lice. 

Squeeze all ftrongly out, and give half a Pint ata — 
Time for four Days, inthe Morning. ~ 

The bleeding dhould be in two Places, between the 
Hoofs and under the Tail. 


2. Of the Pimple Evil. 


This 1s a Diforder in Sheep, which confifts in a 
great Multitude of red Pimples rifing on the Skin. 
It is alfo called the Pox. 

It is an infectious Diforder, and therefore the firtt 
Thing to be done is to feparate the Sheep that are 
afflicted with it from the reft, that it do not fpread 
among the Flock. 

The Cure is this: Boil the Roots of Milkwort in 
Water, and add fome Milk tot. | 

Give half a Pint of a pretty ftrong Decoétion of 
this every Morning. “+ 

Cut a good Quantity of Rofemary Tops, and boil 
them in Vinegar till the Vinegar is very ftrong of 
them ; then wafh -all the Places where the Pimples 

. are 
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are with this two or three Days together; when this 
Courfe is over turn out the Sheep into a Pafture, and 
they will be well, and may mix with the others in 
a Week. 
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5 EOE Wi. 


Of the Management of a Garden and 
Orchard. 


a its is not quite fo bufy a Month as the laft 
for the Garden, but a great deal may be done 
init. We fhall in this, as in the preceding Months, 
feparate the Work under three Heads, as it regards 
Trees, eatable Plants, and Flowers, and fhall give 
the Reader under each Head his proper and full 
Directions. 


8: ay.) ome 
Of Trees. 


HE Gardiner now is to put the laft Hand to 
= his Fruit Trees to prepare them for the Sum- 
mer’s Service. The pruning and nailing, if any Part 
of it be defective, mult be fupplied and finifhed, and 
this muft be done where needful with a very tender 
Hand, for it is a Seafon too far advanced for fuch 
Operations. 

Let him now, for the laft Time, look carefully 
over his Trees, and fee if there be any dead Wood 
| that efcaped his Eye before ; if he find any, let it not 
ftand to burden the Tree and difgrace his Care, but 
let him with a fharp Knife and a fteady Hand cut 
it out. | 
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All that is required now for thefe is to have them 
undifturbed ; let him guard them from Injuries, and 
feaft his Eye with the daily Obfervation of the Fruits 
Nature is preparing. | 

For fuch Trees as have been planted this Spring, 
or the Autuinn before, fome Care is required, that 
they do not fuffer by the growing Heat. 

If the Seafon be dry they muft be fometimes 
watered, if not there needs none of this Trouble, 
Nature doing ‘the Bufinefs much better than Men 
can. 

et a Heap of Stones be laid round the Bottom of 
every new-plantcd Tree: This anfwers two Purpofes ; 
the one is keeping the Earth moift about the Roots, 
and the other is keeping the Tree fteady. 

Some content themfelves with laying Weeds or 
Straw about the Roots, but this anfwers only half the 
Purpofe, and that but imperfectly. 

Let the careful Gardiner watch the Shoots of his 
new-planted Trees, and rub off fuch as grow ill, that 
the reft which have a better Direction may flourifh 
the more. 

Cherry Trees that are in Danger of being Hide- 
bound are now to be eafed, by flitting down the Bark 
in fuch Places with a Knife. It is remarkable that 
the Grain of Cherry Bark runscircularly, fo that this 
Method is fure to relieve them. 

Let the Vines be watched this Month, and all the 
ufelefs Shoots removed; and the Suckers be taken’ 
from the Roots of Fig Trees. 

This will be all required for the Care of Trees. 


CHAP. IL 
Of Plants. 


i FET the Gardiner now clean his Allies, and lay 


all in Order in his Kitchen Garden. 
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Let him fow Beets, Sorrel, Parfley, Onions, and 
Chibols, and defend his Seed Onions from the Wind, 
which at this Seafon will be apt elfe to break them, 
the Stalks being weak and the Heads heavy. 

This is a very good Time to fow French Beans. 

Chufe for this Purpofe a dry Soil and a warm 
Border, and fow them in fhallow Trenches opened 
by a Line: The Seeds fhould be dropped in about 
four Inches afunder, and the Trenches opened about 
two Feet afunder. 

Rouncival Peafe are to be fown at this Time, as 
alfo other Peafe and Beans for late Crops. 

There is alfo another very good Practice for the 
providing a late Crop of Beans, which is, in fome 
Places where the Rows ftand thick, to cut down 
every other Row within three Inches of the Ground ; 
this will give the other Rows Air, and make them 
thrive and bear abundantly ; and there will in the 
mean Time rife a vat Number of Shoots where the 
Stalks are cut, and thefe will be loaded with Beans 
Jate in the Autumn. 

This is the beft Seafon for propagating Rofemary 
and Lavender, and the like Herbs, by Cuttings. 
Chufe a dry fhowery Seafon for this ; and obferve that 
Cuttings of Rofemary fucceed this Way juft as well 
as Slips, and do not hurt the Mother Plant in taking 
off, whereas the Slips tear and make Wounds that do 
not eafily heal; many a fine Shrub of Rofemary has 
died from this the next Winter, when the Caufe was 
forgot, and the Damage laid only to Frofts. 

There is no Seafon at which the Garden is fo over- 
fun with Vermin, and every Method is now to be 
ufed to dettroy them. 

This Month Lettuces fhould be fown to fucceed 
the former Crops, and Purflain and Nafturtium 
fhould be fown to take their Chance in the naked 
Ground. 

Take Care of the Strawberry Beds at this Seafon, 
and if it be dry let them be well watered once in three 

3 CY2 Days; 
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Days: The Fruit will come in fuch Abundance as 
very well to repay the Trouble. : 

Young Salleting fhould be fown now as ufual, and 
fome Celeri may very well be fown in the natural 
Ground, or, what will anfwer better, on a decayed 
Hot-Bed. | 

Chardoons are now to be fown in the natural Earth, 
and the beft Way is this: Place four Seeds in a Hole 
made with a Stick, and make thefe Holes at five 
Feet Diftance. 

When the young Plants come up obferve which is 

the ftrongeft, and pull up all the reft in each Hole, 
only one is to be left in each, which is then to ftand 
for blanching. 
_ The Beds of Carrots and Parfnips are now to be 
hoed, to deftroy the Weeds and thin the Plants; they 
fhould now be left at about eight Inches Diftance, 
The Beds .of Onions are alfo to be hoed with the 
fame Intent, and thefe are to be left at about four 
Inches. 

Ridges are now to be made for Cucumbers and 
Melons for a full Crop, and the fuperfluous Branches 
from the Melon Plants are to be cut off from, the 
forward Ridge. In- making of thefe Ridges, if the 
Ground be dry the Dung fhould be but little higher 
than the Surface, and Earth is to be laid upon the 
Dung to the Thicknefs of a Foot and half. | 
- This is not the proper Practice where the Ground 
is cold and damp; the Dung muft be there raifed 
higher above the Surface, otherwife the whole will 
come to nothing, becaufe the Coldnefs and Wet of 
the Ground will deftroy all the Virtue of the Dung, | 
its Heat will be loft, and the Plants perith. 
- The young Celeri Plants are to be tranfplanted this 
Month into Beds of a deep rich Earth, and placed at 
about fix Inches Diftance; thefe muft be watered 
flightly till they have taken Root; if there be fcanty 
Room they may be fet at three Inches Diftance ; and 
the whole Seed Bed fhould not be cleared for this, but 
fome of the Plants left to thrive there, | 
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The Ground muft now be hoed between the Rows 
of Beans and Peafe, and drawn up about the Stems 
of Cabbage and Cauliflower Plants. 

In cold Nights Glaifes muft be put over Cucumbers 
and Melons, otherwife much of the young Fruit will 
drop off the Stalks. 


@oH -AuiP.o1 Eh 
Of Flowers. 


H E Weeds grow very quick this Month, there+ 
fore the Work of cleaning and hoeing the Bor 
ders muft be repeated frequently. 

Many of the taller Flowers will now be growing 
high in Stalk, and the Gardiner muft from Time to 
_ Time go his Rounds, and tie them up to Sticks. 

In this Month many of the annual Flowets are to 
be fown, Lupines, Flos Adonis, Convolvulus, Catch- 
fly, and many other Kinds. 

This is alfo the beft Seafon of the whole Year for 
fowing of the hardy biennial Plants, fuch as Canter- 
bury Bells, Columbines, Sweet Williams, and the 
like. 

It is a very good Practice to make fome flight hot 
Beds this Month for the raifing of the annual Flowers, 
fuch as the French and African Marygolds, and the 
like. 

The common Prattice is to fow thefe earlier upon 
confiderably ftrong hot Beds, and under Frames and 
Glaffes; but as they are to be removed young into the 
natural Earth, and to ftand all the Seafon, it is much 
better to raife them thus on Borders with a flighter 
Heat, and covered with Matts, for thus they are 
nearer a common Earth and free Air, and will be lefs 
checked by the Removal. 

Several of the Seedlings on the hot Beds fhould now 
be tranfplanted to other hot Beds made for their Re- 
ception. 

| It 
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It is a good Practice to put fome Tuberofe Roots 
in at this Time to fucceed the earlier. The Carnation 
Stalks fhould now be fupported by Sticks, for they 
are weak, and the Head forming they will be heavy, 
and in Danger of bowing down. 

The Auriculas now begin to flower, and they mutt 
be preferved from Wet, and from all other Injuries ; 
*tis proper therefore to place them upon their Stage 
under Cover. 

Evergreens may yet be tranfplanted with Safety, 
and this is a good Time for cutting off their irregular 
Branches, that young ones may rife in their Places, 
either naturally, or by the Gardiner’s Care and Di- 
rection: Though he may not be able to manage fuch 
as were grown ftubborn, he will eafily reduce thofe 
to proper Form which fhoot under his Eye, and fub- 
mit themfelves to his Management while tender. 
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Se BSG: eae. 4k 
Provifions. 


Bill of Fare for the Month of May. 


4 HE Seafon of Plenty is advancing faft upon us, 
and every Month now will bring many Things 
of the Summer Produce to addto the Winter’s Fare, 
and intermix with the more fubftantial Kinds. 


ART. I. For a firft Courfe. 


In general the Butcher’s Shop holds the fame Ap- 
pearance, and fupplies us with the fame repeated Fare; 
but of his fubftantial Provifion, fome Kinds and fome 
Joints being larger and heavier, are fitter for the 
Winter, fome lighter and more adapted to the Sum- 
mer. This is all the Variety we find in the prefent 
Article ; for Oxen do not fly away like Woodcocks, 
nor Sheep die off like the Produce of the Garden. 
The Houfekeeper is in general to form her Choice 
what Pieces to prefer in each Kind, according to the 
Direction juft laid down, of the larger for the colder 

and 
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and the lighter for the warmer Weather; and we fhall 
here affiftt her Memory by naming what Joints are 
propereft at a handfome Table. 

Beef is lefs efteemed in Summer; but when there 
are large Companies, and the Table not intended to 
be very expenfive, nothing is fo proper. In general 
{maller Pieces are preferable at this Time. The Rump 
roafted, or fome good {mall Piece boiled, may come 
on ina ‘frit Courte. 

From the Ox Kind we are alfo to rekon the en eus . 
and Udder, which may be fent up either roafted or 
boiled with Cauliflower or Brocoli. 

Veal is much betterin Seafon than Beef; the Neck 
roafted, or the Loin, or any other of the beft Joints, 
are proper. The Breaft raggoo’d is alfo very proper 3 
and a Calf’s Head any Way dreffed. 

The Chine of Mutton roafted with Sallads or 
Pickles; and any of the good Joints boiled with 
Roots do very properly in a firft Courfe. 

Bacon is of great ufe at this Time with Beans, and 
on other Occafions. 

As to Poultry, this is a Month in which many of 
‘ the Kinds of Fowls are not to be had, but the com- 
mon Sorts are five: Chickens, grown Fowls, Capons, 
and Paulards are in Perfection, and may be fent up 
plain, or according to the feveral elegant Ways we 
have defcribed. 

Fifh are a very plentiful Refource for the Table at 
this Seafon: Salmon and Smelts are in high Seafon, 
and from our frefh Water Ponds we have Carp and 
Tench in high Perfection, and from the Brooks and 
Rivers Cray-fifh and Eels. The Carp or Tench 
ftewed, and the Fels boiled or pitchcock’d, may be 
fent up, or the Eel collar’d. LLobfters alfo are in 
Seafon, but Oifters and moft other Shell-fith out. 

If to this Lift of Provifions we add the Pies and 
Puddings furnifhed by the Paftry, there can be no 
want of Variety for a firft Courle. 
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2. For a fecond Courfe. 


We have a large Supply alfo of Provifions, and 
many of them of the moft elegant Kind, for a fecond 
Courfe. Venifon is finely in Seafon, and ’tis a Time 
for Fawn, of which fome are very fond. Leverets 
alfo are fine now, and Kid, for thofe who approve it, 
may be had and dreffed as Fawn ; the beft Method for 
either of which is to have a Quarter roafted. 

Of Poultry for a fecond Courfe we have all the 
young Kinds of the common and domeftick Breed. 
Turkey Pouts are very fine now, as are alfo Green 
Geefe and Ducklings: And of the wild Kind there 
are Quails. 

Of the Fifh Kind there are fome of thofe already 
named that may be very well introduced in a fecond 
Courfe, as roafted Lobfter, collar’d Eel, Cray-fith, 
and Prawns. 

From the Paftry we may have many confiderable 
Articles; a Variety of the Pie Kind, as alfo Tarts, 
Cuftards, Cheefecakes, and Creams. 

We have thus, in the Account of Provifions in 
general for the fucceeding Month, given them under 
a Divifion ufual enough in other Books, but different 
from our general Method, that is according to the 
feveral Courfes in the which they are fitteft to appear. 
This has been done once by the Defire of fome who 
wifh no Article of Information fhould be wanting in 
this Work refpecting the Subject whereof it treats: 
By this Means the lefs experienced in thefe Things will 
fee which Difhes are proper for the firft and which for 
the fecond Service ; andthis may be feen in one Month 
as well as all, for all the other Kinds may be referred 
to thofe here named, or difpofed according to thefe 
general Directions: We fhall therefore in the Provi- 
fions for the fucceeding Months follow the former 
Rule of difpofing in our Bill of Fare all the Articles 
of each feveral Kind under its proper Head; all the 
Meats under one-Article, all the Fowls under another, 
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and fo of the reft, this laying them before the Eye 
more diftinétly and with lefs Confufion, which we ap- 
prehend to be the Intent of an ufeful Bill of Fare. The 
Remainder of this Head comprehending the Garden 
Produétions, whether Roots, Greens, or Fruits, we 
fhall treat all in this Manner. 


Garden Stuff in Seafon in May. 


This is a plentiful Month for the Provifions from 
the Garden, many coming continually into Seafon. 
The young Salleting of all Kinds is now in great Per- 
feftion ; it rifes quick from the fowing, by means of 
the increafing Warmth of the Weather, and it is a Rule 
in this Article, that the quicker the Leaves rife the 
tenderer they are. | 

Spinach is now in great Perfection, it never has its 
Colour, Juice, or Flavour finer. 

There are alfo the Spring Coléworts and early Cab- 
bages. 
 “Afparagus is in the higheft Perfection; and there 
is another Bud fit to be named on this Occafion, be- 
caufe it is excellent in its Kind, and approaches to the 
Nature of the Afparagus in Delicacy, but being lefs 
common it will give an agreeable Variety, this is the 
Tragopagon or Garden Goatfbeard. We have men- 
tioned the Hop Top or young Shoot of the Hop in 
a former Month, as being of the Nature of Afparagus; 
that being now too rank, the Shoot of the T’ragopo- 
gon follows it, and exceeds it in all Refpects; it is 
larger, tenderer, and more juicy, and has a peculiar 
and very agreeable Tafte. Thisis to be dreffed in the 
fame Way as Afparagus; but there is another Method 
we fhall lay down, which is a new Difh juft getting 
énto ufe at fome great Tables, and is, though not ex- 
penfive, very elegant as well as very pleafant. 

One Thing farther we fhall mention refpecting the 
Tragopogon Shoot, which is, that it is wholefome 
end nourifhing beyond moft Things which are the 
Produce of the Garden; nothing that can be taken by 
Way of Food reftores decayed Nature like it. 

Befides 
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Befides thefe already named, the Garden will now 
afford fome early Artichokes and Cauliflowers. 

Thefe are the Greens in Seafon; as to Roots they 
are in general coming in: There will be fine early 
Turnips now ready for pulling, tender, and of a 
beautiful Colour. Radifhes are in their great Per- 
fection, efpecially the fcarlet Radifh lately and juftly 
come into Fafhion; this is delicate and tender, of a 
fine lively Colour, and tranfparent, and has a better 
Flavour and lefs Heat than the common purple Ra- 
difh ; there is alfo another Quality that may well re- 
commend it, this is, it digefts more freely and is not 
fo apt to rife in the Stomach. 

There will be in a good Garden young Carrots at 
this Time; they muft be fown in warm Borders for 
this Purpofe, and the Heat brings them forward, 
efpecially under a Wall; thefe have not the fine full 
Flavour of the Carrot that;comes in fomewhat later, 
but they exceed all others in Colour. 

Among the Fruit Products of the Kitchen Garden 
we are here to reckon French Beans, which now begin 
to come in from the Hot-Beds, as alfo Cucumbers, 
and fome early Melons. 

The Houfckeeper is to give frequent Notice to the 
Gardiner of her expecting thefe Things, for they al- 
ways pleafe particularly when they come fo early. In 
Town they come dear, becaufe they go through feve- 
ral Hands before they come to the Table, but in the 
Country the Charge is little, for nothing is cheaper 
than Labour. is 

Muthrooms are another Article from the Beds in the 
Garden at this Time; and to this Lift we may add 
feveral Sorts of early Lettuces, Onions, Chives, Pur- 
flain, and the common favoury Herbs, Mint, Thyme, 
Balm, Winter Savoury, and the like. 


Fruits in Seafon in May. 
The latter End of May may be accounted the 
Eearneft of the Year for Fruits; we have fcarce any 
Bs be. Thing 
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Thing thoroughly ripe ina natural Way at this Seafon 
indeed, but the Arc and Affiftance of the Gardiner 
fhew us what we may expect from fuch Means: They 
foreftal the Productions of the natural Soil, and tho’ 
what they offer are not equal to thofe which follow in 
their own Time, in Flavour, yet their being early isa 
great Recommendation. 

There is a Cherry called the May Duke, and it is a 
very good one; it is the earlieft ripe of all, and with 
a little Affiftance of the Gardiner’s forcing, comes in 
juft in Time to fave the Credit ofits Name. A good 
Table need not be without this Cherry in May, and 
it is always extremely valued. 

This Month we muft be content with the few we 
have, and be choice of them; the next will pour 
them upon us in great Plenty. 

There is another Kind of this Fruit not called the 
May Duke, but plainly the May Cherry: It is faid 
by the Gardiners to come in fomewhat earlier than the 
May Duke, but the Difference is not effential, be- 
caufe it ig not certain or conftant. 

Scarlet Strawberries begin to ripen at this Seafon, 
and if the Plants be examined in the warmft Borders, 
fome are ufually found. 

Goofberries and green Currants are alfo juft coming 
in for Tarts. 

There are two other Fruits very much efteemed at 
this Seafon, the Mafculine Apricot and the Nuting 
Peach ; thefe owe their Ripenefs at that early Period 
to Art. 

Befide thefe Fruits which are juft beginning to come 
in there are fome not quite gone out; thefe are a few 
Kinds of Apples and Pears. 

Of the Apple Kind we often meet with the Golden 
and Winter Ruffet, as alfo Pile’s Ruffet, and the Non- 
pareil, very good; but this muft have been owing to 
a very careful Manner of keeping them. The Stone 
Pippin, Oaken Pippin, and John Apple fometimes 
alfo laft good till now, and the Pomme d’ Appi, which 
is a very good Kind, 

The 
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The Pears to be had tolerably good at this Time 
are but few, the Befly de Chaumontelle is the prin- 
cipal; there are alfo the Amozelle, Bergamot, de 
Payne, and Lord Cheney’s Green: Thefe are for the 
Defert, and there are two that do for baking; thefe 
are the Cadillac and that Kind we call Perkinfon’s 
Warden, but a careful Manner of preferving is alfo 
-Fequifite for thefe. 


FEO OTT ON a LAE ROE 
S E. Gel. ‘Bil. 
O )F COOKERY. 


Corea, 


Of Roafiing. 
ART. I. To roaf a Capon with fweet Herbs. 


HLUSE a fine. large Capon, let it be carefully 
picked and drawn, then raife the Skin from the. 
Fleth to loofen it. 

Cut to Pieces a large Mufhroom, a Couple of 
Truffles, and fhred fome Parfley ; mix thefe together; 
grate a quarter of a Pound of fine Bacon, mix this 
with the others ; then cut very fmall fome Chives and 
fome frefh and young Leaves of Garden Bafil, ftrew 
over thefe fome Pepper and Salt; then bruife half a 
Nutmeg, one Blade of Mace, anda couple of Cloves; 
ftir this in, and when well mixed, the Stuffing is 
ready, put it carefully in between the Skin and Flefh, 
and when it is well difpofed all over, few up the End, 
or tie it carefully, and then lard the Capon; this is to 
be done in a particular Manner. Some Ham mutt 
be cut into very thin Slices, and fome Veal, and a 
good Quantity of {weet Herbs, with fome grated Nut- 
meg, is to be prepared and fet ready. 

The 
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The Capon is to be larded interchangeably with one 
Piece of Ham and another of Veal; and when this is 
done the fweet Herbs muft be ftrewed very thick 
over it. , 

Thus prepared the Capon is to be rolled up in two 
Sheets of Paper, and carefully roafted. 

The Sauce may be a rich Gravy. | 

The French, who never know when to ftop, ferve 
up a Capon done in this Manner with a rich Raggoo 
about it, but this is Confufion, and the Tafte of one 
Thing deftroys that of another. 

They who would be at the Top of the French 
Tafte may ferve it in this Manner, but with Gravy 
it is avery delicate and fine Difh, and no Way extra- 
vagant in the Expence. 


2. Toroaft a Chicken with Ham. 


This is a Difh we owe to the French, and it is a 
very good one; not troublefome or expenfive. We 
allow that the Tafte of Ham and that of Chicken are 
very proper together, and we for that Reafon drefs 
them to be eat together, though they come to Table 
feparate. The French fend up all in one, and that 
in a much more agreeable Manner. 

Chute a fine well-grown Chicken, let it be truffed 
for roafting. 

Cut a large fine Slice of Ham from the prime Part, 
Fat and Lean together; lay this on the Dreffer, beat 
it with a Knife to bruife but not break it, and ftrew 
upon it fome fhred Parfley, and avery fmall Quantity 
of Chives put among it. 

When the Slice of Ham is feafoned, beat, and ready, 
Joofen the Skin from the Breaft of the Chicken with a 
Finger, then get in the Slice of Ham thus prepared, 
and jee that it cover the whole Breaft, and lie very 
even between the Flefh and Skin. ~ 

Blanch the Chicken thus prepared before the Fire, 
and then wrap round it broad thin Slices of Bacon, tie 
thefe round with Packthread, and fpit the Chicken. 

When 
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When the Chicken is roafted take off the Bacon, 
and ferve it up with fome Gravy or Effence of a Gam- 
mon of Bacon. 

3. Jo roaft a Gammon of Bacon. 

This, when properly roafted, makes an excellent 
Difh, but two Things are needful, the one to frefhen 
it, and the other to give ita Flavour. ‘The beft Me- 
thod is this: 

Fave fome luke-warm Water ready, a good Quan- 
tity, flrip off the Skin carefully from a Gammon of 
Bacon, and when cleaned pour the warm Water over 
it; let it lie thus fome Time to take out the violent 
Saltnefs. 

When taken out of the Water pour upon it in an 
earthen Pan a Quart of Sack, turn it, and let it lie 
twelve Hours in this Liquor. 

_ When taken out of the Wine, fpit it and cover the 
fat Side of it with fome Sheets of white Paper. 

Lay it to a good Fire, and pour all the Sack into 
the Dripping-pan; this is to bafte it, which. muft be 
done from Time to Time all the while it is roafting. | 

When the Gammon is near done rub fome Bread 
to very fine Crumbs, and mix with it fome Parfley 
chopped very fine; take off the Papers, and ftrew 
the Gammon very well over with this, brown it up 
very well before a brifk Fire, and then take it off. 

Some eat this hot, and it is that Way a pleafant 
Thing, but ftrong. The Spaniards, to whom we 
are obliged for this Piece of Cookery, only eat it cold. 
Their Way is this: They take it very carefully off 
the Spit not to rub away the Crumbs, and fet it to 
cool; when cold they lay a clean Napkin in a Dith 
and lay the Gammon upon it, garnifhing it with 
Parfley. It is this Way very fine, and much prefera- 
ble to the eating it hot. 

4. To roaft a Quarter of Kid the French Way. 
' Let the Kid be fmall and delicate, lard one half of 


the Quarter very well with fat Bacon, and having 
erated 
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grated fome Crumbs of Bread very fine, with this lard 
the other half, then wrap it up in Paper, and lay it 
down at a moderate Diftance from a very good Fire. 

Referve fome of the Bread Crumbs, and mix with 
them fome fhred Parfley and a little Salt. When the 
Kid is near done take off the Papers, and drudge that 
Part which was drudged at firft, very well with thefe 
Crumbs. 

When this is done brifk up the Fire, and finith it 
very brown; fend it up hot, firft fqueezing half a fine 
Seville Orange over it, and garnifh it with Orange in 
thick Slices. 

Many are very fond of Kid, but in general it is 
inferior to Lamb. If it be not very young it is apt 
to tafterank ; and that which is bred in Towns among 
Stables, and in the Way of Filth, is never fo well 
flavoured as what is bred more naturally in the Coun- 
try; at the beft the Flefh is drier than Lamb, but 
when fine it has a very peculiar Sweetnefs. 


5. Lo roaft Larks larded. 


Let the Larks be clean picked and truffed hand- 
fomely with the Feet on their Backs, then cut fome 
very thin and fine Pieces of Bacon for larding of 
them; fpit them very carefully, and lay them down 
to roatt. 

Mix together fome Crumbs of Bread and fome 
Bafket Salt. When the Larks are near enough 
drudge them with this, and then let them havea Turn 
or two more very near the Fire. 

Warm the Difh, and rub a Shalot over it, but 
leave none of it in; ’tis only to give alight Flavour, 
They are thus extremely good, eaten dry, which is 
now a great Tafte. Some make Bread Sauce for 
them in the ufual Way, and others make a Sauce of 
Orange Juice, Pepper, and Salt; the French add to 
this a little Verjuice. 


6; Larks 
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6. Larks barded. 


The French Cooks brought in this Term Barded ; 
they call a thin flat Slice of Bacon fit to wrap round 
any Thing a Bard of Bacon, and any Thing that is 
dreffed this Way they call barded. Thus Larks are 
to be barded in the following Manner : 

Let the Larks be truffed in the fame Way as before 
directed, and cut for every one of them a thin Slice 
of Bacon broader and longer than the Lark ; {pit 
them upon a wooden Skewer, with one of thefe Bards 
or Pieces of Bacon between every two, and when they 
are near roafted drudge them with Bread and Salt. 

When they are enough take them up, place them 
regularly on a Difh, and fend up Bread Sauce if in the 
Englifh Way, but if the French it is to be very fine 
Juice of Orange and Juice of Lemon, of each equal 
Parts, and a good deal of Pepper and Salt in it. We 
are not much accuftomed to this four Sauce in Eng- 
Jand, butit is very pleafant. 


4. To roaft a Calf’s Liver. 

Chufe a very fine Calf’s Liver, and lard it very 
thick with fmall Slices of Bacon, faften it carefully 
to the Spit, and cover it up with Papers ; lay it at a 
Diftance before a very good Fire, and obferve its 
doing, for nothing requires more Time to do nicely. 

When it is about half done take off the Papers, and 
bring it a liatle nearer the Fire, and at laft of all, juft 
to finifh it, bring it very near; then ferve it up ina 
hot Difh, with fome rich Veal Gravy. 


8. To roaft a Leg of Mutton a la Dauphine, 


Take off the Fat and Skin of a Leg of Mutton, 
and cut away all the Flefh about the Shank Bone very 
clean; put it into Water, and parboil it; then take 
it Out, let it cool, and lard it very thick with pretty 
large Slices of Bacon; this done fpit it, and wrap it 
round with fome Sheets of white Paper; lay it down 
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to roaft, and let it be firft placed at a good Diftance 
from the Fire; toward the End it muft be brought 
nearer, and Care muft be taken that it have a good 
Colour. 

The proper Sauce is Effence of Ham; but it may 
be ferved up with Gravy, or with one of the Culliffes. 


g. To roaft a Chine of Mutton the Italian Way. 


Shred fome Parfley very fine, cut fome Chives 
fmall, and mix thefe with fome white Pepper beaten; 
when thefe are well mixed cut fome thin fine Slices of 
the Lean of a Gammon of Bacon, ftrew thefe all over 
on both Sides with the Seafoning juft named, and lay 
them in Readinefs; lay ready alfo fome fine thin Slices 
of fat Bacon without any Seafoning. 

Thefe being prepared take a large fine Chine of 
Mutton, raife up the firft Skin of it, and draw it off 
all the Way, only juft at the End, lay the feafoned 
Slices of Gammon of Bacon upon the Mutton, and 
over them lay the Slices of fat Bacon plain; when both 
are on draw the Skin carefully over, and bind it {fe- 
curely on with Packthread, then cover the whole with 
Paper, roaft it, and let it be done carefully; when 
it is near enough take off the Papers, have fome 
Crumbs of Bread ready, and drudge it carefully with 
them; then brown it up, and fend it to Table with 
good Gravy. 

The French put a Raggoo under this and the like 
Difhes, and thofe who chufe it may follow their Prac- 
tice, which we fet down for that Purpofe, having 
directed the making feveral Raggoos in their proper 
Places, any of which will do for this Purpofe; but 
the French in this carry their Improvements to Ex- 
tremes: An Englifh Palate will often be pleafed 
with their Made Difhes of the plainer Kind, but when 
they are thrown thus one into another, there is a Con- ~ 
fufion of Taftes which takes away all Relifh; befide, 
when thefe Roafts and Raggoos are kept feparate they 
make a Variety, but in this new Way of putting one 
to another, all their Difhes are alike. re 
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This I have obferved for the two laft Years here at 
Bath is growing very common, and the Quality begin 
to find itout. Mr. Le Strange doubtlefs was a very 
good Cook, but I heard one who underftands delicate 
Eating, no Body better, fay at one of the Entertain- 
ments of his dreffing, that all the Difhes were alike. 


i soe Sted Said | 
Of Boiling. 
ie the preceding Numbers of this Work we have 


given the Art of Cookery in its Rudiments, and 
under thefe common Articles of roafting and boiling 
have inftructed the Cook to do the plaineft Things in 
the plaineft Way: Having thus laid the Foundation 
for her underftanding perfectly her Bufinefs, we fhall 
gn this, as in the preceding Chapter of roafting, give 
her Directions for the dreffing fuch boiled Difhes as 
are more elegant, yet not expenfive. | 
The moft moderate Table may, under a proper 
Management, have great Variety ; there needs not be 
a Repetition of the fame Joints plainly one after an-_ 
other, unlefs it be the Fault of the Provider or the 
Cook; for there are many very pretty Things that 
may be dreffed as cheap as plain Joints. 


ART. I. To boil young Artichokes. 

We have obferved in the Bill of Fare for the fuc- 
ceeding Month, that Artichokes will be coming in; 
they are a Rarity at this Time, and they will appear 
at Table to more Advantage from a proper Manner 
of fending them up. 

Cut half a dozen of thefe young Artichokes clean 
from the Stalks, boil them in a good deal of Water 
with a Nip of Salt in it. 

When enough take them out, take out the Chokes, 
and fend them up with a Sauce of Butter, a little Salt, 
fome grated Nutmeg, and a very little Vinegar. 

5 se 2. Young 
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2. Young Artichokes with white Sauce. 
Boil the Artichokes juft as before, when they are 
enough tofs up the Bottoms with Butter and Parfley, 
which muft be, feafoned with Salt and white Pepper ; 


put them hot into a Difh, and fend up a Sauce with © 


them made of the Yolks of four Eggs, a quarter of 
a Pint of rich Veal Gravy, and a Tea Spoonful of 
Vinegar. | 

Artichokes may be dreifed this Way at any Bignefs, 
but ’tis beft when they are thus young. 


3. To boil a Rump of Beef relifoed. 


Shred a very large Handful of fweet Herbs, mix 
with them fome common Salt and Pepper, and a 
{mall Quantity of Salt Petre; rub the Beef very tho- 
roughly with this, and let it lie four Days, and no 
longer. 

Then put it into a Pot with a large Quantity of 
Water, and put in with it four Onions cut in Quar- 
ters, and a Bunch of fplit Carrots, add four Bay 
Leaves, a large Bundle of fweet Herbs, a Handful 
of Parfley, five or fix Cloves, fome whole Pepper, 
and a little Salt ; boil it well, and as any Scum rifes 
take it off. : 

When it is taken out lay it on a Difh, put none of 
the Herbs or Roots about it, but only ftrew fome frefh 
Parflry about the Sides of the Dith. 

This is a very elegant Way of dreffing Beef; the 
Salt Petre penetrates beyond what the common Salt 
alone can do, and the Roots and Herbs give a 
Flavour to the whole Subftance of the Meat, without 
altering its Colour in the leaft. It is very agreeable 
to have this mixed Tafte in eating every Mouthful, 
and not know whence it comes. 


4. To boil Carp au Court Bouillon. 
Scale and draw a Brace of Carp, and pull out the 


Fins. 
When 
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When they are thus cleaned put them into an 
earthen Pan; fet on a Quart of Vinegar with a Nip 
of Bay Salt in an earthen Pipkin, when it is fcalding 
hot pour it on the Carp, and let them lie till cold. 

Then fet on fome Vinegar in a Pan, enough to boil 
the Carp, put them in, and boil them gently till they 
are enough; juft before they are done throw in half a 
Pint of white Wine; the Spirit of the Vinegar will by 
that Time be evaporated, and the Wine will frefhen 
up the Liquor, and give a Richnefs to the Tafte of 
the Carp: At the fame Time with the Wine put in 
three Bay Leaves, a Spoonful of white Pepper, an 
Onion, and four Cloves; let all boil up a little that 
the Carp may be thoroughly done, and receive their 
Flavour; then take them out, lay them to drain, and 
fend them up in a Napkin, garnifhed with Parfley. 

The Carp this Way have as rich a Flavour as when 
ftewed in Wine. 

Our Cooks feeing the Fifh fent up at the French 
Tables in a Napkin thought it was only plain boiled, 
and under a Notion of imitating it, fent up their Carp 
in fome Places boiled in plain Water, and without 
any farther Care in the dreffing; their Mafters found 
it was not like the other; but this Way it has all the 
Relith of a ftewed Fifth, without the Richnefs of that 
Sauce we fend up with them ftewed, which to fome 
is not agreeable. 

This is a great Improvement upon the Article of 
boiling, and may be carried much farther; the Carp 
here are improved in their Flavour in the fame Man- 
ner as the Beef in the former Receipt. This may 
ferve as a Hint upon which an ingenious Cook may 
enlarge very much to her Reputation, and to the Sa- 
tisfaction of the Family. 


5. To boil Chickens and Afparagus the French Way. 


Our Method in common Families is to drefs the 
Chickens and the Afparagus feparate, and fend them up 
in different Difhes; but in this Method of the French 

Cookery 
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Cookery they eat much finer, look more elegant, and 
coft very little more Trouble and Expence. 

Let the Chickens be forced with good Force-meat 
and boiled, taking Care they are done very white: 
Thofe who chufe it may do them plain, but the 
Force-meat is a very great Addition, 

Whichever Way the Chicken is done, the Manner 
of drefling the Afparagus is to be the fame: Cut it 
into Pieces of an Inch long, taking only the foft 
Part, put it into a Saucepan, and parboil it in 
Water, toward the End adding a little Bit of Butter 
rolled in Flour; then take out the Afparagus and 
drain it. 


Set on a Saucepan with a little Butter and a fmall | 


Quantity of Salt, diffolve it foftly, taking Care it 
does not get brown; then throw in the Afparagus 
with fome minced Parfley, a {mall Bundle of Fennel, 
and fome Cream; grate in a little Nutmeg, and 
{ftrew in at laft fome Pepper and Salt; let all this 
ftew together till the Afparagus is tender, then lay 
the Chicken in a Difh, and pour the Afparagus and 
Sauce over it. 


6. To boil a Pike with Wine. 


This is a German Difh, and one of the Ingredients 
will feem very extraordinary to an Englifh Cook, but 
I can affure them, upon frequent Experience, that it 
is a Difh always very much praifed. 

Chufe a Pike of a moderate Size, gut it, and fplit 
it into two Pieces flat-wife clofe to the Bone ; fet it 
over the Fire in a Stewpan of Water, and half boil 
it; then take it out, fcaleit, and put it again into the 
Stewpan with a very little Water ; put in now with it 
fome Mufhrooms, Truffles, and Morels cut very 
{mall, add a Bunch of fweet Herbs, and let it ftew 
very gently, clofe covered. 

The Fire muft be moderate, or elfe it will break 
the Fifh. 


When 
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When it is near enough take out the Bundle of 
Herbs, and put in a Cup full of Capers chopped 
fmall, three Anchovies fplit and fhred fine, a Piece 
of Butter rolled in Flour, and a Table Spoonful of 
erated Cheefe. 

When all thefe Ingredients are in, pour in a Pint 
of white Wine, and cover up the Stewpan; let all 
ftew together till thefe Ingredients are thoroughly 
mixed, and the Fifh is enough, then take the Pike 
carefully out, and {ferve it up with the Sauce. 


7. To boil Salmon au Court Bouillon. 


Clean the Salmon perfeétly well, then with a fharp 
Knife and an even Hand fcore the Sides of it pretty 
deep, that it may thoroughly take the Ingre- 
dients. | 

Spread a Napkin on the Dreffer, lay the fcored 
Salmon upon it, and duft in fome Pepper, Salt, and 
grated Nutmeg. | 

Then mix up fome Cloves, Chives, Lemon Peel, 
Onions, Parfley, Bafil, and Bay Leaves ; all thefe are 
to be cut very fine, and fome more Pepper and Salt 
is to be mixed with them; then the Salmon is to be 
dreffed ail over very well with this Seafoning. 

Make up a Pound of Butter with a little Flour, 
put this into the Belly of the Salmon, then clofe the 
Belly, and wrap the Napkin tight about the Fifh to 
keep all together, and put it into a Fifh-kettle of a 
proper Bignefs; pour into the Fifh-kettle an equal 
Quantity of Water and Vinegar, and fet it over a 
brifk Fire. 

When the Salmon is near enough drain off a good 
Quantity of the Liquor, and pour in a Quart of white 
Wine, fet it on a Stove, and keep it fcimmering a 
little Time till the Difh is warmed and all ready for 
it; lay a clean warm Napkin in the Difh; unfold the 
Napkin the Salmon is in, and take it carefully out of 
that, laying it on the other, and garnifhing it with 
frefh Parfley in pretty large Pieces. 

| Oo at af a 
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Pr eAr Pr Lit, 
Of Brozling. 


-E have given the Direétions for the common 
Articles in this Way in our preceding Months, 

but the ingenious Cook may vary it farther than others 
think: There is no Method of dreffing fuperior to it 
in moft Articles, for the Fire is capable of giving a 
Relifh this Way that the Food cannot have any other. 


ART. I. Yo broil Carp. 


Prepare a {trong and perfectly clear Fire, and warm 
thoroughly a large and perfectly clean Gridiron, let 
the Bars be all hot through, and yet not burning hot 
upon the Surface; this is the perfect and fine Condi- 
tion of the Gridiron for nice Ufes; for if it be haftily 
heated the Bars will be hot enough to fcorch the Things 
laid on them on their outfide, and yet cold enough 
within to chill it. 

The Bars of a Gridiron always muft keep away fo 
much of the Heat as their Breadth covers, and there- 
fore they fhould be thoroughly hot when the Thing 
to be dreffed is laid on them. | 

This Preparation being made of the Fire and the 
Gridiron, let the Carp be carefully cleaned, the Fins 
pulled out, and the Scales perfectly taken of ; then 
rub it over with a Piece of Butter, and ftrew fome 
Salt upon it; lay it on the Gridiron, and watch it 
very carefully that it do thoroughly, and not too 
quick. | 

While the Carp is broiling, the Sauce muft be pre- 
pared thus: } 

Cut to Pieces four Anchovies, half a Cup full of 
Capers, anda quarter of a fliced Lemon; feafon thefe 
with Pepper, Salt, and Nutmeg, and put ther into 
a Saucepan with fome drawn Butter and a little 
Vinegar; fend up the Carp when enough with this 
Sauce hot. 

10Te 
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2. To broil Eels with Green Sauce. 


Chufe large Eels for this Purpofe, fkin them, clean 
them, cut them in Pieces, and fcore them all about 
with a fharp Knife; then have ready fome melted 
Butter, with favoury Herbs, Pepper, Salt, Partley, 
and Nutmeg; fet this in a Bowl], and throw the 
Pieces of Eel, fcored thoroughly, into it; turn and 
roll them well about, and when they are covered, and 
penetrated with the Butter and Ingredients, broil 
them. 

While this is doing make the Sauce in the following 
Manner : 

Pound a good double Handful of Sorrel Leaves 
in a Marble Mortar with a wooden Peftle, and {queeze 
out the Juice into a Bowl. 

Cut an Onion into very {mall Pieces, cut fome 
Capets fmall, and mix up thefe with fome drawn 
Butter; when thefe are mixed up put in the Sorrel 
Juice, ftir this well in, then fqueeze in the Juice of a 
large Seville Orange, and fprinkle in fome Salt and 
Pepper ; when all is mixed thoroughly and heated 
together, fend it up with the Eel. 


3. To broil an Eel pitchcock’ d. 


This the French call the Englifh Way of dreffing 
an Eel; and, though not of their own Invention, they 
are fond of it at their beft Tables. 

Chufe a large fine Silver Eel, rub it well with Salt, 
then wipe it thoroughly with a Towel; this takes off 
tne Slime. 

Skin it when this is done, and cut it into four Pieces 
or Lengths, put thefe into a Bowl, and pour upon 
them half a Pint of white Wine, turn them and roll 
them well about in the Wine. 

After this take the Pieces out of the Wine, and cut 
Notches on the Back and Sides at {mall Diftances from 
one another. | 

When the Eels are thus far prepared, make ready a 
Stuffing thus: 

N°, XIV. 3k Crumble 
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Crumble fome Crumb of white Bread very fmall, © 
fhred fome favoury Herbs, Parfley and Chives very 
fmall, mix thefe with the Bread, and then grate over 
it alittle Nutmeg, and ftrew on fome Cloves bruifed, 
and fome Pepper and Salt ; laft of all add the Yolks 
of three Eggs boiled hard, and a good Piece of 
Butter. 

Fill up the Notches in the Pieces of Eel with this 
Stuffing, and get as much of it to hang about them as 

ou can, then put them carefully into the Skin, tie it up 
faft at both Ends, and pick Holes in it with a Needle 
to prevent its burfting; thus prepared lay it on a 
Gridiron, and broil it very carefully. 

While the Eel is doing make Sauce of fome An- 
chovies and a few Capers, fome Butter, Pepper, Salt, 
and a little Vinegar. : 

The Sauce being ready and the Eel done enough, 
take it up, draw off the Skin, and ferve ict up with 
this Sauce. 

This Method with Sauce is our Way entire; the 
French, who are very fond of the Eel done like the 
Sauce, generally fend it up dry, with only a little Juice 
of Lemon. 


4. Lo broil Mackarel. 


_ Firft mix together in a deep Soup Dith fome fweet 
Sallad Oil with fome Salt, Pepper, anda good deal 
of whole Fennel. | | 

This being in Readinefs clean and gut the Mackarel, 
then cut them.in Gafhes upon the Back, and lay them 
in the Oil and Ingredients, turn them feveral Times 
about that they may be well feafoned, and then 
wrap each of them up in a good Bundle of the wet 
Fennel. 

While the Mackarel are thus preparing for the 
Fire, let that and the Gridiron be made ready for 
them: This is to be managed exactly as for the 
broiling of Carp, wherefore it need not be repeated 


here. 
Lay 
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Lay on the Mackarel rolled in the Fennel, and 
keep a watchful Eye upon them that they be done 
equally and thoroughly. 

“While the Fifh are broiling make the Sauce ; it 
muft be done thus: : 

Mince fome Capers, fhred fome favoury. Herbs, 
and pick fome Goofberries ; the beft Way is to cut 
thefe as the Capers, but many chufe them whole ; 
whichever Way is preferred, thefe with the Herbs and 
Capers muft be put into fome clarified Butter, then 
grate in fome Nutmeg, fome Salt, and a very little 
Vinegar ; when the Fifh are done lay them carefully 
in a warm Difh, and ferve them up with this Sauce. 


CHAP. TV. 
Of Frying. 


E fhall in this Article, as in the preceding, 
now fet down fome very effential Points in 
elegant Cookery. 


ART. I. o fry Chickens tn a Marinate. 


Mix together in a fmall Bowl a Pint of Vinegar, 
half a Pint of Juice of Lemons, and fome Salt and 
Pepper; ftir all this together, and put to it fome 
Chives cut very fmall, four Bay Leaves broken, and 

half a dozen Cloves bruifed ; when all is well mixed 
fet it by, covered with a China Plate. 

This is called the Marinade, and when any Thing 
is put into fuch a Mixture it is faid to be marinated. 

Chufe a couple of fine young Chickens, cut them 
into Quarters, and put them into this Marinade, turn 
them at Times that they may be well foaked in it, 
and let them lie in the whole three Hours in tt. 

While the Chicken is foaking in the Marinade, 
make the following Batter: Beat up three Eggs ina 
little Salt and Water, add to this a quarter of a 
Pound of melted Butter, and fome fine Flour, jut 

3h 2 enough 
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enough to thicken it for the proper Covering of the 
Quarters of Chicken. 

Set on a Stewpan with a large Quantity of Hog’s 
Lard, take out the Chicken from the Marinade, drain 
it, then wipe it dry in a clean Napkin, preffing it 
gently ; give the Batter a thorough beating-up, and 
then dip the Pieces of Chicken in it; fee they be well 
covered, and then drop them into the Lard in the 
Stewpan. | 

Let them be done enough; have a Difh warmed 
ready for them, and fome fried Parfley; take the 
Chicken out of the Lard when it is of a fine brown, 
Jay the Pieces handfomely in the Difh, and garnifh 
them with the fried Parfley. 

This is a favourite high Difh among the French. 

Sometimes they ufe Pieces of Chicken fried in this 
Manner for Garnith in large Difhes, but there is a 
fhorter Way for that Purpofe. 


2. ried Chicken for Garnifh. 


Cut a fmall Chicken into Quarters, dip it in Vine- 
gar, and fet ona Stewpan of Lard. 

When the Lard is very hot take the Pieces of 
Chicken out of the Vinegar, wipe them dry, flour 
them over very well, and put them into the Lard ; 
they will in this Manner fry to a delicate brown, and 
do perfectly well for’Garnith as the other. 

If any chufe to tafte them they eat prettily, but not 
like the former. © 

_ Some give this eafy Method as the true Way to 
marinate Chickens, but that is a great Error; the 
French make a Diftinction between thofe for Shew 
‘and thofe which are to make a regular Difh ; they 
fometimes, as has been faid before, ufe the true and 
perfect marinated Chickens for Garnifh, but this is an 
Error, at leaft a needlefs Expence and Trouble: It 
is however a greater Miftake to bring that which was 
only intended tor a Garnifh as the proper Difh for the 

Table. Base 
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3. To fry Veal marinated. 


Cut fome very fine and moderately thick Veal 
Cutlets. | 

Mix in a Bowl a Quart of Vinegar and half a Pint 
of the fatteft Broth; put in five bruifed Cloves, an 
Onion cut to Pieces, a whole Leek, a Lemon fliced, 
four Bay Leaves, and fome chopped Parfley. 

Let the Veal Cutlets be put into this Marinade, and 
turned frequently for two Hours. 

Then fet on a Stewpan with a large Quantity of 
Hog’s Lard ; when it is very hot take out the Veal, 
dry it in a Cloth, dip it in a Batter made in the 
fame Way of that for Chickens defcribed in the firft 
Article, and fry them in the Lard till they are of a fine 
brown. . 

In this, as in the former Articles, fuch as chufe to 
fave the Trouble and Expence of Batter, may drudge 
the Cutlets with Flour, and it will anfwer the fame 
Purpofe; but the other Way makes the more elegant 
Dith. 

4. To fry Mullets. | 

Scale and gut the Mullets, melt a good Quantity 
of fine Butter, and when it is ready pour it intoa 
Soup Difh; cut Gafhes upon the Backs of the Mul- 
Jets, and dip them in the Butter; then fet on a Stew- 
pan with a good Quantity of clarified Butter, fry the 
Mullets in this, and when they are enough lay them 
on a warin Difh, and make a Sauce for them as 
follows : ; 

Pour into a fmall Saucepan fome of the Butter out 
of the Pan, mix with it fome Anchovies and Capers, 
and fqueeze in a little Orange Juice; grate a little 
Nutmeg into this, and pour it into the Difh with the 
Mullets. 

Other Fifh may alfo be fried this Way; or when 
they have been foaked in the melted Butter they may 
be broiled. 


Some 
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Some have thought this cutting and foaking in 
Butter to be particular to Fifh that are to be broiled, 
and that it is not needful to fuch as are for frying ; but 
they do not underftand the Principles of Cookery ; 
the Intent of it is to foak the whole flefhy Part of the 
Fifh, and there is no other Way of doing it. 

If the Fifh be put into the clarified Butter without 
cutting, the infide Flefh, not being foaked, never is 
mellow, and if cut without foaking it is very little 
better, for the Outfide of the Cuts hardens at once 
in the hot Butter, and nothing can be done to foften 
it; but in this Way there is a foft Mellownefs that 
gets into the whole Fleth of the Fith, and then there 
being fo much crifp Outfide to it, the whole is very 
agreeable. There is no Way fo proper for frying 
moft frefh Water Fithes. 


5. To fry Oifters. 

Put into a {mall Soup Dith an Onion cut to Pieces, 
fome Bafil, three Bay Leaves, four bruifed Cloves, 
fome Pepper and Salt, and a few Leaves of Winter 
Savoury; fqueeze upon thefe the Juice of half a dozen 
good Lemons; ftir all well together with a Silver 
Spoon, and cover it up with another Dith. 

When this‘is done pick two or three Score of fine 
large Oifters, (Rock Oifters are the beft for this Pur- 
pofe) open them, and put them into a Sieve to drain 
away all their own Liquor. 7 

When this is drained off put them into the Soup 
Difh to the Lemon Juice and Ingredients, turn them 
frequently, and let them lie thus two Hours. 

While the Oiflers are in the Marinade make a Bat- 
ter of Flour, Salt, and Water, and the White and 
Yolk ofone Ego; when thefe are well mixed pour in 
half a Tea Cup of melted Butter, ftir all about that 
they may be perfectly mixed, and if the Batter be of a 
due Thicknefs all is right ; if not, add a little Flour 
to thicken or a little Water to thin it, as there is 
Occafion. 


Set 
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Set a Pan over the Fire with fome clarify’d 
Butter, when it is melted and hot take out the Oifters 
one by one; lay them on a Napkin, and fpread ano- 
ther over them to dry them; when dry’d take them 
up one by one, dip them in the Batter, and fee they 
be very well cover’d over with it, and then drop 
them into the Pan. 

Let them be fry’d very brown, and as they are 
taken up let them be laid carefully upon a clean warm 
Napkin, fpread over a warm Difh, and fent up with- 
out any Sauce, garnifhed with fry’d Parfley. 

The moft material thing for doing them _per- 
fectly brown, is to keep the Butter very hot in the 
Pan. 

On Faft Days Butter is ufed, on others Lard. 


6... To fry Pike. 

This is to be done with the Affiftance of a flight 
Marinade; tis cheap, eafy, and of great Advantage to 
the Fifh in every Refpect. 

Midling Pike are better than large for frying. 

The firft thing is to make the Marinade, which is 
to be done thus : 

Pour into a Difh a Quart of common Vinegar, put 
to it two Bay Leaves, a Bundle of Sweet Bafil, and 
a few Leaves of Penny-Royal; add a little grated 
Nutmeg, two Cloves, and a Tea Spoonful of whole. 
Pepper. 

Split the Pike open and cleanfe it perfectly well, 
then cut the Back in feveral Places with deep Slafhes, 
lay it in the Marinade and turn it once in half an Hour. 

When it has Jaintwo Hours, fét on a Pan with a 
good Quantity of Fiog’s Lard. When this is melted 
and very hot, take out the Pike from the Vinegar, 
fpread a Napkin under and another over it, make it 
very dry, and when that is done drudge it very well 
with Flour; put it into the Pan when the Lard is 
very hot, and it will fry brown and delicately. 

While 
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While the Pike is frying the Sauce is to be made 
thus; melt fome Butter and put in a couple of An- 
chovies without the Bone fhred very fine; adda 
Spoonful of chopt Capers, and a little White Pepper, 
and laft of all fqueeze in the Juice of a fine Seville 
Orange. 

Lay the Pike upon a warm Difh, and fend it up 
very hot with this Sauce. 

The French for this Sort of Sauce oil their Butter, 
but this does not agree fo well with an Englifh Stomach. 

When the Sauce is made this Way the Anchovies 
need not be bon’d, but only fplit and putin, andthe 
Butter ftrain’d off thro’ a Sieve. 


Ceiere fs 
Of Baking. 


7 E fhall here, as in the preceding Articles, give 

the ingenious and intelligent Cook Receipts 

for a great many very pretty Difhes, which probably 

he never imagined would be had from this fort of 
Drefling. 


1. To bake Plaife. | 


Mince fome Chives, fhred fome Parfley very fine, © 
and cut fome Savoury Herbs, and Sweet Bafil very 
{ma!l; mix thefe together, then grate in fome Nut- 
meg, ftrew over them fome Pepper and Salt, and fet 
this in Readinefs. 

Rub the Infide of a Baking Dith well over with — 
frefh Butter; then ftrew this Seafoning all over it, 
that it may ftick in good Quantity to every Part. 

Chufe fome large and fine Plaife, clean them per- 
fectly, cut off the Heads and Tails, and lay them 
regularly and evenly in the Difh. When this is done — 
pour ina Gill of ftrong Lifbon Wine, and ftrew over 
them a little Pepper, Salt, and grated Nutmeg; and ~ 
then drop in fome melted Butter in {mall rapes 
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Laft of all get a large Quantity of very fine Crumb 
of Bread, ftrew this carefully and evenly over them, 
and let it be thick; fend them to the Oven, and let 
them be baked to a fine Brown. 

When they come home from the Oven, make fome 
Anchovy Sauce; warm a Difh, take the Plaife one 
by one carefully out of the Pan they were baked in, 
and lay them handfomely in the Difh: The Sauce is 
then to be poured in, and they are to be fent up hot. 

The French put in Champaigne inftead of Lifbon 
Wine; and fome of our Cooks who fancy every 
thing muft be good that is dear, are for following 
that Praétice; but we can affure them from repeated 
Experience, that Lifbon is in every refpect preferable 
on this and all other Occafions of Cookery: The Spirit 
of the Champaigne flies off immediately, and the 
flavour is very bad. 


2. To bake Rabbets. 


This tho’ it have but a plain Name, is an exceed- 
ingly elegant Dith. 

Chufe a brace of very fine Rabbets, fkin and clean 
them, fave the Livers, and cut the Rabbets into 
Quarters ; cut fome Bacon into thick fhort Pieces for 
Larding, and with it lard the Quarters of the Rabbets. 

When the Rabbets are thus prepared, fit the Difh 
for Larding. Cover the bottom of it with Pieces 
of Fat Bacon and Veal, a Slice of one and a Slice of 
the other, and before thefe are laid in, let them be 
well feafoned with Pepper and Salt, fweet Herbs and 
Spices ; then as they are laid in the Difh ftrew among 
them fome Onions, Carrots and Parfnips, cut into 
{mall Pieces, and fome Chives and fhred Parfley _ 
over all. 

Make a good Quantity of Seafoning of the fame 
Ingredients, and ftrew it over the Quarters of the 
Rabbets: Place them carefully in the Difh, and then 
‘ftrew more of the fame Seafoning over them. 
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Cover them up and fend them to a hot Oven; 
while the Rabbets are Baking there mutt be a rich 
Sauce made for them in this Manner. 

Put fome Slices of Veal and fome Slices of Bacon © 
into a Saucepan, with fome Carrots and Parfnips cut 
to Piecess When it begins to ftick to the Bottom of 
the Saucepan, drudge it with Flour, pour in fome 
rich Gravy, and cut in fome Mufhrooms and fome 
{mall Cloves and Nutmeg; when it has boiled fome 
Time, put in fome burnt Crufts of Bread. Then 
pound the Livers of the Rabbets and mix them with 
the whole, let it all fcimmer fome time together, and 
then ftrain it off. 

Put this into a deep fmall Stewpan, when the Rab- 
bets come from the Oven, take them carefully out of 
the Pan; drain them and put them into the Stewpan 
with this Sauce. Let them fcimmer up a little, and 
then lay them carefully ina Difh, and pour the whole 
over them, fend them hot to Table. 


3. To bake a Pike. 


Chufe a large and fine Pike, fcale it, clean it per- 
fectly, and cut out the Bone at the Back, in fucha 
Manner that the Head and Tail may hang on by a 
Skin. 

The Flefh being thus all taken out, clear away the, 
Bone and mix with the Flefh fome Flefh of Eel and 
Carp; feafon this with Pepper and Salt, and put it into 
a Marble Mortar; beat it to a Mafh and add a little 
Nutmeg, fome Mufhrooms, fome fhred Parfley and 
a few Chives. 

When all thefe are together, pour in half a Pound 
of melted Butter and a large Tea Cup of Bread Crumb 
and Cream beaten together in a Saucepan ; laft of all 
add the Yolks of four Eggs raw; beat all well toge- 
ther, and then put it all into the Skin of the Pike, 
fill it carefully, few it up, and the Head and Tail be- 
ing left on, the whole Fifh will feem as natural as if 
it were entire. 


This — 
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This is what the French call forcing of any Thing. 

The Pike being made up in this Manner, put into 
a Baking Pan fome Slices of Onion, fome fhred 
Parfley, fome Chives, and a little Pepper and Salt. 
Pour fome melted Butter among thefe, and then 
drudge on fome Flour. | 

Rub the Pike all over with melted Butter, lay it 
carefully in the Difh with fome of thefe Ingredients 
over it; and put fome Parfley over all. 

Then fend it to the Oven, and when it is very 
Brown it will be enough: Lay it on a warm Difhand 
fend it up. 

This is a very elegant Difh, and the French eat it 
without any Sauce ; they have it fent up to Table in 
a Napkin, and the Reafon is very plain, for it has 
all the Ingredients of a rich Sauce within it. 

Some prefer a fharp Sauce with it; fome chufe 
Gravy, and fome a Butter Sauce. We fhallin the next 
Chapter give Directions for makinga variety of thefe, of 
which the Reader may take his Choice; but certainly 
the beft Way is that which the French Practice, who 
invented the Difh, that is without any. 


CarimAwPss oT, 
Of Sauces. 


HIS is a large Article and a great deal of the 

Elegance of Cookery depends upon it; we 
have told the Cook of the feveral common Sauces, 
and many of the more elegant ones already, but there 
remain feveral behind which are equally worthy of her 
Notice for Elegance and Cheapnefs. 


ART. I. Anchovy Sauce with Gravy. 


Split three Anchovies, take out the Bones and cut 
them very {mall. | 


aGa Put 
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_ Put a quarter of a Pint of very rich Veal Gravy 
into a {mall Saucepan, and feafon it with Pepperand . 
Salt; putin the Anchovies, and a Tea Spoonful of 
Vinegar, let it all fcimmer together and then fend it up. 

This is the Anchovy Sauce that Foreigners eat 
with Roaft Meat: They fometimes make it richer, 
ufing Cullis inftead of Gravy, 


2. Truffle Sauce. 


Peel half a Dozen Truffles, wath them perfettly 
clean in Spring Water, and then wipe them dry ; 
cut them very fmall, and put them into a Saucepan 
with fome rich Veal Gravy, or with fome Cullis of 
Veal and Ham; letit fcimmer fome Time over the 
‘Fire feafon it tothe Tafte with Pepper and Salt, and 
fend it up hot. 

This is a Sauce the French eat frequently with 
Butchers Meat. 

They make Sauces of Mufhrooms and of Morells 
in the fame Manner, and they are very fine: In this 
refpect they proceed upon much better Principles than 
wein our Cookery ; our Sauces have generally Butter 
for their Foundation, but it is a bad Ingredient. 

/ 


3. Mufbroom Sauce for boiled Fewls. 

Put into a Saucepan half a Pint of Cream and a 
quarter of a Pound of Butter, ftir them one way till 
the Butter is melted and the whole is thick, then put 
in half a dozen frefh Mufhrooms cleaned and cut, or in / 
their Place a Spoonful and an half of pickled Muth- 
rooms, and in either Cafe a good Spoonful of Muth- 


room Liquor. This is the Sauce; and the proper 
garnifh for the Difh is fliced Lemon. 


4. Brown Celeri Sauce. 

Chufe a large bunch of fine Celeri, pick it, wath it 
very clean, and cut it into very fine thin Slices, boil 
it gently in a fmall quantity of Water till it is per- 
fectly tender, then add fome Pepper and Salt, and 

| a Couple — 
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a Couple of Blades of Mace, and grate in a little 
Nutmeg; this done let all fcimmer again together, 
and then add a Piece of Butter rolled in Flour, and a 
Glafs of red Port Wine; boil thefe a little, then put 
in a Spoonful of good Catchup, and half a Pint of 
rich Gravy. 

This is a Sauce much more of ‘the Nature of the 
French Cookery than the former, and it is very much 
fuperior to it: The other is fimple, but pleafant this 
is very fine and high flavoured. 


5. Liver Sauce. 


Bruife the Liver of a boiled Fowl, with a fmall 
Quantity of the Liquor of the Fowl, till it is perfectly 
broke and diffolved; fet on a Saucepan with fome 
frefh Butter, me!t it carefully: Shred fome Lemon 
Peel very fine, and mix it with the Liver and the Li- 
quor; when the Butter is perfectly melted put this in, 
and mix it thoroughly together. 

When it is all hot fend it up, and garnifh the Difh 
with Lemon. 

This is a plain Englifh Sauce, and is very much 
inferior to thofe which we have given from the French 
Cookery ; but it is proper for us to give the practical 
Cook DireStions for all Sorts, that fhe may be ablé 
to give Satisfaction in all Families; and this is a 
certain Rule, the more Things fhe knows the better 
fhe will do every one of them. | 


6. Poverade. 

Poverade is a Sauce very much ufed among Fo- 
reigners ; whoever has looked into any of their Books 
of Cookery will remember that they order many of 
their Difhes to be fent up with Poverade, though few 
of them have taught the Way to make it, which is 
this: 

Put into a Saucepan half a Pint of Vinegar, and 
four Table Spoonfuls of Veal Gravy, add to this three 
good Slices of a Lemon, an Onion cut to Pieces, and 

a whole 
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a whole Leek ; feafon it with Salt, and add a good 
deal of whole Pepper. 

Set this on the Fire to boil gently for fome Time, 
and when it is enough ftrain it through a Sieve into 
a Sauce Boat, and fend it up hot. 

Tis a very odd Sauce to thofe who are not ufed to 
it, but itis relithing, and when'the Palate is familiar- 
ized to it none pleafes more. 

We fee a Number of thefe among the French, and 
one great Recommendation of them is, that they do 
not fpoil the Tafte of the Meat, which we drown 
and overwhelm with our feveral thick Sauces with 
Butter. 

We have obferved that a great many of the nice 
Difhes of the French are fent up dry, or without any 
Sauce, the Ingredients of Sauces being within them- 
felves. 

Many fend up Poverade with thefe, and it is a 
very good Method; it at the fame Time gives a 
Relifh, and does not in the leaft take off from the 
Tafte of the Difh itfelf, which is a great Concern. 


iid Bet el te He 
Of Culliffes, 


W E, have already fhewn what Culliffes are, and 
\ what is their Ufe and Purpofes; they need 
not be very numerous, but it may be proper to add 
two or three to what we have given already refpecting 
this Article. 


ART. I. Cullis of white Meat. 


Boil four Eggs, take out the Yolks, and grind 
them in a Marble Mortar; roaft a fine large Fowl}, 
and when it is enough take off the Skin, bone it, and 
take off all the white Fleth. 

Blanch a quarter of a Pound of fweet Almonds, 
and beat them well in a Mortar with the Yolks at 

the 
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the Eggs, then put in the white Meat from the Fowl, 
and again beat all together. 

Cut fome Slices from a Gammon of Bacon, and 
fome thin Cutlets of Veal, cover the Bottom of a 
Stewpan with thefe, and cut in fome Onion, Carror, 
and Parfnip in thin Slices; put in no Liquor, cover 
this clofe up, and fet it over a very gentle Fire in a 


' Stove. 


When it begins to ftick to the Bottom pour in 
fome fine rich Broth. 

A great deal of Care is to be taken to watch the 
Time of putting in the Broth, for if it be poured in 
too foon the Cullis will not have its true Flavour, 
and if it be let alone till the Meat ftick too much to 
- the Pan it will not be of a proper Colour. 

When it has had one ftew up with the Broth put 
in fome Truffles wafhed and cut into very thin Slices, 
fome Morels, half a dozen Mufhrooms, a Leek, a 
couple of Onions, and four Cloves, and laftly a Hand- 
ful of fweet Bafil, then put in about two Ounces of 
Crumb of Bread, and let it all fcimmer till it is 
enough ; this will be known by the Condition of the 
Veal. 

When that is enough take it out, and then put in 
the pounded Mixture from the Mortar ; this will dif 
folve in the Liquor with a little ftirring, and when it 
is well diffolved let the whole fcimmer a quarter of 
an Hour over a gentle fteady Fire: It muft not boil 
up, for that would change the Colour. This is the 
great Concern, and if the whole be conduéted accord- 
ing to thefe Obfervations and Directions it will be 
perfectly rich, and yet not at all brown. This is the 
Condition in which it is perfect and fit for Ufe. 

Pour all into a Sieve with a large Soup Dith 
underneath, and work the rich Part of the Cullis well 
through; the Veal would keep a great deal of the 
fine Part hanging about it if it were lefc in, therefore 
this Method of taking that out before the other is 
put into the Pan is founded on Reafon, 


This 
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This is to be fet by to be in Readinefs for enriching 
of Soups, and for Sauces, and all other elegant Oc- 
cafions where the Difhes are of white Meat. It will 
‘keep fome Time good. | 


2. Cullis of Partridge. 


This is a very high-founding Dith, but there is no 
great Expence attending it; a Brace of Partridges 
will make a good Quantity of it. 

The Method of doing it is exactly the fame as in 
the former Receipt, wherefore it needs not be re- 
peated here, and all the Difference is the ufing Par- 
tridge inftead of Fowl. 

For this Purpofe the Partridges muft be roafted but 
little, and then fkinned; the Bones muft be taken out 
and thrown into the Stewpan with the Veal and 
Bacon, and the Flefh taken from the Breaft and other 
Parts muft be beat up with the Yolks of Eggs and 
Almonds; this is then to be mixed with the Liquor 
when the Veal and the Partridge Bones are taken out, 
and the whole is to be finifhed up and {trained off in 
the fame Manner. 

The Flavour a Brace of Partridges thus ufed gives 
to a good Quantity of the Cullis is hardly to be cre- 
dited ; one would fuppofe it made of nothing but Par- 
tridges, and it is very rich. 


9. Cullis of Mufbrooms. 


This is a Cullis of very great Ufe, and one of ‘the 
richeft and higheft flavoured of all; it is made a 
‘different Way from all the others, and with lefs 
“Trouble. 

Chufe a good Quantity of large well-grown Mufh- 
rooms, fkin them, and clean them well; fet on a 
Stewpan, and put into it half a dozen good Slices of 
Bacon, the fatteft you have; when this is heated 
pour in the Mufhrooms, brown them together over 
a Stove till they begin to ftick to the Bottom. 


Then 
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Then ftir them about again, duft in-a little Flour, 
and brown them well with that. 

When this is done put in fome rich Broth of Veal 
or Beef, let it boil up about two Minutes, but not 
more, and then ftrain it off into a Pan. 

Put into this fome Crufts of Bread, let them ftand 
till thoroughly foaked, and then heat the whole to- 
gether; when hot pour it through a Sieve, and the 
Liquor will run thick into a Bowl or Difh fet under- 
neath, and will make an excellent Cullis. 

This will keep, and will be ready to give any Dith 
avery high Flavour. 


Cone ar as ret 
Of Broths and Soups. 


N DER this Head we fhall give fome of the 
plainer and fome of the more elegant and rich 
Kind. | 
ART. I. Breakfaft Broth. 


This is a Broth the Foreigners make in great Quan- 
tities together, and it keeps very well feveral Days 3 
thofe who breakfaft upon it think it improves in the 
ftanding. It is made thus: 

Take the Chine Part of a Rump of Beef, a Meck 
of Veal, a couple of Scraggs of Mutton, and two 
Fowls, fet all thefe over the Fire in a very large Pot 
of Water, and keep them fcimmering all Day. 

When the Chickens are pretty well boiled take 
them out, cut off the white Meat from their Breatts, 
tear the Bones afunder, and put them in again; the 
white that is cut from the Breafts put into a Marble 
Mortar, and at the fame Time throw a large Piece of 
Crumb of Breadinto the Pot. _ 

Pound the Chicken in the Mortar, and when the 
Bread is foaked put in fome of it, and work it well 
with the Chicken. 


Ne, XY. gh Strain 
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Strain off the Broth through a Sieve into a large 
Stewpan, while it is hot ftir in the pounded Chicken 
and Bread, fet itover the Fire again, and feafon it to — 
the Palate; then fet it by for Ufe. 


2. Broth for French Soups. 


The laft-defcribed Broth was intended for eating as 
it is, this is only to ferve for Soups, and almoft any 
ofthem may be made of it: The Culliffes are added, 
and make Soups according to their Names and Na- 
tures, and in the fame Manner other Ingredients. 

The Soups are named from thefe, but the Founda- > 
tion may be the fame in all, and nothing does better 
than the Broth now to be defcribed. 

Lay down a large Leg of Mutton to roaft, when it 
is pretty well done take it up, take off the Skin, and 
put it into a fmall Copper with a good Quantity of 
Water; put in alfo a good Quantity of coarfe Beef 
cut to Pieces, and fome Vea! cut alfo to Pieces. 

The Water muft be cold when the Meat is put in, 
and the Fire under it muft be gentle. 

Let it boil foftly, and as any Scum rifes let it be 
eently taken off. | 

When it has boiled fome Time add a couple of 
large Fowls, and throw in at the fame Time a good 
Quantity of Onions, Carrots, and favoury Herbs, 
feafon it with Pepper and Salt, and when it is very 
{trong firain it off, and fet it by for Ufe. 

The Service of a Quantity of this Broth is continual, 
and for many Purpofes; a large Family fhould never 
be without it, and it is worth while to keep it in many 
{mall ones, for with a careful marketing and proper 
Choice of the Ingredients, it comes very cheap, and 
it will be at all Times ufeful, any little Addition 
making a good Soup from it. 


3. Soup Sante the Englifh Way. 

We have given in a former Number the Method of 
naking Soup Sante a the French Practice ; 
making Soup Sante according to the French Practice ; 

this, 
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this, which Foreigners call the Englifh Way, makes 
a Variety, and is a very fine Soup. 

Make fome Broth and Gravy in the fame Manner 
as is done for the French Soup Sante, and for the Re- 
ceipt turn back to the Defcription of that in the former 
Part of this Work. | | 

Inftead of the Herbs ufed in the French, put into 
this a good Quantity of Carrots and Turnips; they 
mutt be cut into long flender Pieces as big as a Quill, 
and an Inch long; give the Vurnips two or three 
boils in Water to blanch them, and blanch the Car- 
rots by a longer boiling ; when they are thus prepared 
{train off the Water, and put them into two Quarts 
of the Gravy, add the Cruft of two French Rolls, 
and boil thefe well together till the Roots are perfectly 
tender. 

To fend this up to Table have a Knuckle of Veal 
boiled, place this in the Middle of the Difh, and pour 
the Soup to it; garnifh it with Pieces of Carrot and 
Pieces of Turnip boiled tender. 


4. Pea Soup called Puree. 


Chufe fome fine green Peafe, put them on the Fire 
in a fmall Quantity of Water, give them one boil or 
two, and then pour away the Water, ftrain the Peafe 
in a Sieve, and put them into a Marble Mortar; beat 
them to a Mafh, and fet them by in a Difh in Rea- 
dinefs. 

Set on in a Saucepan half a Pound of Butter and 
a quarter of a Pound of Bacon cut in Dice; add two 
Onions cut fmall, a Sprig of Thyme, a little Parfley, 
fome Pepper, Salt, and four Cloves bruifed, and add to 
thefe the Cruft of two French Rolls; fet the Pan on 
a moderate Fire, and ftir it all carefully about till the 
Bread is crifp and the whole well done. 

Pour in three Quarts of rich Broth ; let all this boil 
up well, and from Time to Time fkim off the Fat; 
when it is all clean from Fat put in the pounded Peate, 
ftir it well together, and let it boil up well, then ftrain 

ai0% the 
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the whole through a Hair Sieve, and it will come 
through very thick and fine; put fome foaked Bread 
into the Difh, and if it be to go up plain pour in the 
Soup without any Thing more. 

This is a common Way in fome Families, but the 
Inventors of this Difh always put fomething fubftantial 
in the Middle. 

A Knuckle of Veal boiled feparate, and taken up 
juft at the fame Time with the Soup, is a very good 
Thing to put in the Middle, and in other Places they 
frequently put Pigeons; or at this Time of the 
Year a Green Goofe or a Duckling is an elegant 
Addition. 

The right Garnifhing is fplit Cucumbers, with the 
Core taken out and boiled. 

5. Blue Peafe Soup. 

This is the Soup for Winter as the other is for 
Spring, and as the Seafon is fcarce yet advanced far 
enough for the green Peafe, we fhall give the Receipt 


with the others. 
Set on a Quantity of blue Peafe in a good deal of 


‘Water, let them boil till they are pertectly tender, 


then ftrain off the Water, and beat up the Peafe to 
a Math in a Marble Mortar, as the others in the 
former Receipt. 

For all the other Particulars, they are to be done 
in the fame Manner as in the green Peafe Soup ; and 
for colouring of it there muft be put in fome Juice af 
Spinach along with the pounded Peafe, or the Juice 
of the Leaves of green Wheat; this laft is a Secret 
known to few, and it has the fineft Effect of all ; the 
Colour from Wheat Leaves is finer than from any 
Thing, and it has not the leaft ill Tafte. 

6. Afparagus Soup. 

This is a Soup made of Afparagus in the fame 
Manner as the other is with Peafe, and there is no 
other Difference, except that in this Soup the Afpa- 
ragus is not to be pounded, but cut in {mall Bits, 

; PFo= 
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properly boiled, and put in when the Soup is ready 
to fend up. 

Some make entire Peafe Soop, and put in the 
Afparagus; others ufe no Peafe, but only put the 
Afparagus into the Cullis ; the firft Way makes the 
Thicker and Richer, but the Jatter the more elegant 
Soop. The Tafte of the Afparagus is very much loft 
in the Peafe Soop, but when the Peafe are omitted, it 
is very high. 


Ciel id hae eps org + H 
Made Difhes. 


E have in the preceding Numbers given many 
of thefe, but there are innumerable others, 


ART.1. Mtichoaks with Cream. 


Boil fome Artichoaks in Water till they are enough. 
Then take them up, tofs up the Bottoms with 
Butter in a Stewpan; and put in fome Cream and 
with it a few Chives anda Bunch of Parfley ; when it 
is enough thicken the Sauce with the Yolks of Eges, 
add to it a little grated Nutmeg and fome Salt, and 
ferve itup hot. 


2. billet of Veal with Collops. 

Cut what Collops you want from a Fillet of Veal, 
then fill the Udder with rich Force Meat, tie it round 
and Roaft it; lay the Udder in the middle of the 
Dith, and the Collops which muft be done by the 
fame time round it, and fend it up with Gravy and 
Butter, garnifhing the Rim of the Difh with Lemon. 


3. Ragoo of Hogs Feet and Ears. 
This is a very pretty Difh, and is to be made of 
the Souced Feet and Ears in this Manner. 
Take as many of each as is convenient out of the 
Pickle they were fouced in, and cut the Ears into 
| long 
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long thin Slices, put them into the Stewpan with a 
Glafs of white Wine, half a Pint of Gravy, a Piece 
of Butter rolled in Flour, and a good Quantity of 
Mutftard; cut the Feet in two, and put in alfo. Stir 
all tozether till it is of a good Thicknefs and well 
donesthen fend it up in a Soop Difh hot. 


4. A Fricaffee of Pigeons. 

Kill eight fine young Pigeons, cut them into fmall 
Pieces, and put them into a Stewpan with a Pint and 
Half of Water, and a Bundle of Sweet Herbs. 

Let them ftew gently for fome time, then add a 
Pint of white Wine, fome Pepper and Salt, three 
Blades of Mace, half a Dozen whole Cloves, an 
Onion, and a good Piece of Butter rolled flightiy in 
Flour. 

Cover all up and let it ftand over the Fire ftewing, 
- till there is no more left than juft enough for Sauce. 

Then beat up the Yolks of three Eggs, and grate 
in a little Nutmeg. Take out the Onion, and the 
Sweet Herbs ; thruft the Meat all up to one fide of 
the Pan, and let the Gravy run to the other; mix in 
the Egg with this, and ftir it carefully elfe it will run 
to Curds. It will thicken the Sauce up very finely. 
When this is done, mix all together, and put ina 
Spoonful of Vinegar. 

Setit on once again covered, to heat throughly to- 
gether, and while it is doing for the laftt Time, fry 
fome Oifters, and toaft fome thin flices of Bacon ; 
when all is ready, pour the whole out of the Stew- 
pan into a Difh, fprinkle the Oifters over it, and lay, ~ 
the Bacon round, then garnifh the Dith with flices of 


Lemon. 


5. Afparagus with Cream. 


Cut the Green and tender Part of Afparagus into 
Pieces of an Inch long, fet it on for a few Minutes 
in boiling Water to blanch it; then pour it into a 
Cullander 5 let it drain; fet on a Stewpan with fome 

Butter, 
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Butter, tofs up the Afparagus in it, and take Care it 
do not get too Fatty. 

Seafon the Afparagus a little with Pepper and Salt, 
and put in a good Quantity of Cream. 

While this is doing over a gentle Fire, beat up the 
Yolks of a couple of Eggs.in fome Cream, ah 
little Sugar ; pour this inand ftir it well about/that 
the Eggs mix evenly and well with the reft, and then 
ferve it up. 

This is a very elegant and agreeable Way of eating 
Afparagus, and fuits the Nature of Englifh Cookery, 
wherefore it pleafes at an Englifh Table generally 
better than the Way next to be defcribed, which being 
done with Gravy is higher and richer, and fuits more 
the Tafte of Foreigners. 


6. <Afparagus with Gravy. 

Cut fome fine young Afparagus into Pieces of an 
Inch long, rejecting all the bad Part. 

Blanch thefe by boiling them a few Minutes in 
Water, then ftrain them off and tofs them up in a 
Stewpan with Hogs Lard; throw into the Stewpan 
with them fome Chervil cut fmall, a little Parfley alfo 
cut fmall, and a Leek whole. 

Pour in a little rich Broth, take out the Leek, and 
feafon the whole with Pepper and Salt, and a little 
Nutmeg. 

Let tliefe fcimmer together till the Afparagus is per- 
fectly well done, then take off all the Fat, and pour 
in fome rich Mutton Gravy; laft of all fqueeze an 
Orange over the whole, and ferve it up hot: It eats 
more rich than Afparagus any other Way. 

o. Afparagus boiled plain. 

We boil Afparagus whole and fend it up with But- 
ter, and with a Toaft under it: The French do not 
fend it to Table fo plain as this, and their boiled 
Afparacus which they call plain, is very much pre- 
ferable to ours. It is done thus: 

Boil 
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Boil the Afparagus when perfectly cleaned, in fome 
Water with a little Salt, and take Care it be not over 
done. 

Set the Afparagus a draining, and in the mean 
Time make the Sauce; this muft be made of Butter, 
Pepper, and Salt, fome Vinegar and the Yolks of a 
couple of Eggs beat up; thefe laft are to be carefully 
mixt in, and kept from Curdling, and they will 
thicken it very finely : This none the Afparagus is 
to be laid in a Difh evenly and regularly, and the 
Sauce is to be poured over them without any Toaft 
under the Afparagus. 


8. Beef a la Vinaegrotte. 


Cut a large fine fteak of Beef, beat it very well that 
it may be thoroughly Tender, and fet it on in a Stew- 
pan covered up with fome Water feafoned with Salt 
and Pepper. 

When it has ftewed fome Time, openthe Pan, and 
pour in a Gill of white Wine. 

Put in at the fame Time half a dozen Cloves, a 
Bay Leaf, and a Bundle of favoury Herbs. 

Set it on a gentle Fire covered, and let it ftew till 
the Liquor is almoft all confumed. 

Then pour the whole together into an earthen Pot, 
and let it ftand till cold; ‘when cold fend it up garn- 
ifhed with Lemon, and fharpened with a very ‘Jitele 
Vinegar. 

This is an uncommon kind of Difh in England, 
but it is very convenient, cheap, and agreeable ; we 
are fond of having fomething cold in {mall Families, 
and the Cook who would render herfelf moft agree- 
able in fuch, fhould make it her Bufinefs to get out 
of the common Tract, and know how to make fuch 
Difhes as will add to the Variety of the Table, with- 
out adding to the Expence. Few Things are Cheaper 
than this, and I never faw it brought to a Table toler- 
ably done, where every body are not pleafed with it. 
In my finall way Thaye ferv’d it often, and have been 

| afked 
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afked for more Receipts for the making it, than for 
any one Difh that [ remember. I made it ina manner 
Univerfal ac Bath, in the Year 1749. M.B. 


9. A Bifque of Pigeons. 
This is a great and very elegant Difh, fit for the 
_ greateft Table, and very grand at a middling one, on 
any particular Entertainment. 

Some fine Broth, and fome ftrong Gravy, muft be 
prepared for this Difh ; the Cook has had general Di- 
rections for this, but on the Occafion of this Bifque, 
it is beit to refer her to the Direétions we have given 
for making Soop de Sante the French Way. Let the 
Jame Broth, and the fame Gravy, be made for this as 
for that. 3 

Put together a good Quantity of this, and fet it 
over the Fire, put in the Crufts of two French Rolls, 
and let it boil together fome time; then pour in a 
Quart of rich Veal Gravy, boil ail up together, and 
when the Bread is very foft, pour the whole into a 
Sieve, with a large Pan underneath ; rub the Bread 
about the Sieve with a Spoon, and moft of it will go 
through. 1, 

Boil eight Squab Pigeons very tender; boil alfo a 
Pound of Coxcombs tender, firft Blanching them in 
Water; thefe and the Pigeons mutt be boiled in good 
Broth, and the Coxcombs muft be done half an Hour 
longer than the Pigeons, that they may be perfectly 
Tender. . ) 

While this is doing, cut a fine blanched Sweetbread 
into fmall fquare Pieces like Dice; cut alfo a few of 
the fmalleft of the Coxcombs, and fry thefe together 
in fome Butter, till they are of a fine Brown. 

Garnifh a large Soop Difh with arim of Pafte, 
and Jay fome of the largeft and fineft of the Cox- 
combs round it; then pour in the Bread and Gravy, 
fay in the Pigeons and the Coxcombs regularly, and 
Jatt of all put in the Sweetbreads and Coxcombs fried 
Brown. Send it up hot, It is an expenfive Di‘h, but 
is efteemed one of the moft elegant, 

5 a, 31 10. Bouconj. 
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10. Boucons. 


This is another very rich Difh, it is of French 
Contrivance, and has its Name from that Language, 
which fignifies a Mouthful ; it is made thus : Cut fome 
very fine Veal from the prime Part of the Fillet, into 
longith thin Slices; lay thefe upona Dreffer. 

Cut out fome Bacon in thickifh Pieces as if for 
Larding, but fomewhat larger, and cut fome of the 
Jean Part of a Raw Ham in the fame way ; lay the‘e 
one of Ham and one of Bacon all the way along the 
flices of Veal, then feafon all with Pepper and Salt ; 
grate over fome. Nutmeg, and ftrew Chives and 
Parfley both cut fmall, and fome Savoury Herbs. 

When all is feafoned, roll up the flices of Veal 
handfomely, and tye them round with Thread. 

Set on a Stewpan with fome flices of Bacon at the 
Bottom, over thefe lay fome thin flices of Beef, then 
feafon it very well, and lay in the Boucons of Veal ; 
over thefe lay a layer of thin flices of Beef, and over 
them fome more Bacon, then cover .up the Stewpan 
clofe, fixing down the Edges of the Cover with Patte ; 
let the Fire be very gentle under it, and lay upon 
it fome lighted Coals of Charcoal. 

The Seafoning for the Stewpan is to be the fame 
with that already defcribed for the Boucons; fo no- 
thing more 1s needful than to make enough of that. 

When the Stewpan has thus been kept hot Top 
and Bottom for half an Hour, the Boucons will be 
enough, 

The Coals are then to be thrown off ; the Cover is 
to be removed, and the Layer of Beef and Bacon 
taken off. | 

Then the Boucons are to be taken carefully out, 
the Threads that tie them are to be cut’ and un- 
wound, and they are to be placed in a Difh flanting, 
to let the Fat drain thoroughly from them: They 
will be thus done very Tender and Delicate, and will 

have 
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have the Relifh and Richnefs of the Beef, as well as 
their own Tafte and Seafoning. They are to be fent 
up hot in a Soop Difh, with fome very rich Gravy. 

This is at prefent the general method of eating 
Boucons ; but fome make them a yet richer and more 
expenfive Dith, by fending them up in the moft 
coftly Ragoos. ‘This is not only adding a great deal 
of Trouble and Expence, but making the Difh much 
lefs delicate ; this adding one rich Thing to another, 
takes away the Tafte of every Difh, and when 
Cookery is carried to fuch a height, it has not the 
Effect of Judgment at all. A Scullion could put all 
the rich Ingredients at random together, and they 
would have the fame Effect as in fuch Jumbles of 
Mixture: The Skill of the Cook is to be employed 
to know how to feparate the Ingredients, and which 
to join one to another for the Difh. 


11. Blanched Cauliflowers in Gravy. 

Fill a large Boiler half full of Water, put into it 
a {mall Quantity of Flour, a Piece of Butter, two or 
three flices of Fat Bacon and fome Salt. 

While this is heating, prepare the Cauliflowers by 
picking and wafhing them very clean. 

When the Liquor boils, throw in the Cauliflowers, 
and let them boil fo long till they are about half done; 
then take them out, and fet them in a Cullander to 
drain. 

The Cauliflowers are now what the French call 
Blanched. ‘This is the Prattice of Blanching, with 
what they call Fat Water; fometimes they only fcald 
Things in plain Water, and call that Blanching of 
them, but this isthe beft Method ; and always to do 
them nicely, it fhould be in this Water, which they 
call the Fat Water. When the Cauliflowers are 
drained dry, put them into a deep Stewpan, they are 
not to be thrown in at Random, but laid regularly ; 
and then pour upon them fome rich Veal Gravy, or 
the Cullis of Veal and Ham, defcribed in a former 

Pe Num- 
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Number. Let there be as much of the Gravy or 
Cullisas will juft cover the Cauliflower, and fet the 
whole over a gentle heat in a Stove. 

When it is ftewed enough, roll about an Ounce of 
Butter in a good deal of Flour, mix in the Flour by 
pinching it together with the Fingers, and then break 
the Butter into five or fix Pieces; put thefe in at dif- 
ferent Parts of the Stewpan near the Edge, and keep 
it moving over the Fire till the Butter is melted, then 
put in a drop or two of Vinegar, and take it up. The 
Cauliflowers are thus full impregnated with the Tafte 
and richnefs of the Gravy. | 


12. To flew Chardoons. 

Chardoons are the Stalk of a kind of Artichoke 
blanched in the fame Manner as Celeri, but they are 
larger, and are as white as Cream on the infide: 
When they are rightly managed, and properly drefled, 
they are a very great Delicacy. | 

‘They are to be firft Blanched, but in a particular 
Manner. Set on a good deal of Water in a Pot, put 
to it fome Salt, three or four Slices of fat Bacon, a 
quarter of a Pound of Beef Suet, and half a Lemon 
with the Peel, fliced thin. 

_ While this is heating, pick the Chardoons, and cut 
them into fhort Pieces, when it boils throw them in, 
and let them boil in it till they begin to be tender, 
then drain them. 

Set on a Stewpan with fome good Gravy ; put in a 
bundle of Sweet Herbs, fome Marrow of Beef, and 
a {mall Quantity of grated Cheefe. Stir all thefe 
about, and then put in the Chardoons, which will by 
that Time be very well drained from the blanching 
Water. 

Keep them Stewing in this, till they are perfectly 
Tender; then fkim off all the Fat, and heat a Sala- 
mander, or for want of that a Firefhovel, red hot in 
the Fire. Hold this over the Chardoons in the Stew- 
pan, and turn them at Times that they may be per- 
come Me: | fectly 
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fectly Brown all over; then ferve then up with the 
Gravy. 
13. Boiled Chickens with Onions. 

Boil young fine Chickens in the ufual Way, only 
taking care they be done with great Nicety; as they 
doing, make the Sauce in this Manner. 

Brown fome Butter, and put in a couple of Onions 
minced {mall, a Spoonful of Capers chopped, and two 
Anchovies picked and boned and fhred very {mall ; 
tofs thefe up together, and then add fome rich Veal 
Gravy. 

Lay the Chickens inthe Difh, and pour this Sauce 
carefully over them. Thefe are proper for a firft 
Courfe. 


@ Br ASP, 20k) 
Of Puddings. 


f HIS is a Store almoft as inexhauftible as that of 

made Difhes, and as they ferve on many Oc- 
cafions, when: other Foods cannot be eat, it is the 
Bufinefs of an accomplifh’d Cook to be Miftrefs of 
many Sorts. 


ART. I. Blood Puddings. 


Set on ina large Saucepan a Quart of Grots, or what 
they call whole Oatmeal, that is the Oats prepared 
for grinding into Meal, with as much Milk as there 
is of them. Boil this well, and fet it by all Night ; 
this will make the Grots Swell, and be very tender. 

Next Day fhred a Pound and Half of Beef Suet, 
and feafon it well with Pepper and Salt. 

Cut very fine a Handful of Penny-Royal, a Handful 
of Thyme, and a Handful of Parfley, put thefe into 
Pan, with the Grots and Milk, and add to them three 
Pints of Blood. 

Hogs Blood is commonly ufed for this Purpofe, but 
Sheeps Blood will do as well; there will be no Difference 


it 
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in the Tafte of the Puddings. . Stir this well together, 
then put ina Pint of Cream, ftir all again, and laft of 
all put in the Suet. ) 

When all is perfectly well mixed, fill it into clean 
Guts, or boil it ina Bag. 

The boiling a Blood Pudding in a Bag is lefs com- 
mon, but it is an excellent Difh. In the other Cafe 
they are to be filled into the Guts juft as we have di- 
. rected for the Marrow Puddings, and then tied up in 
proper Lengths. 

Thefe make what we call Black Puddings, a coarfe 
Difh in the common Way, becaufe they are made in © 
aflovenly Manner; but when thefe Directions are fol- 
lowed they are worthy to appear at any Table.. 

Before they are fent up they muft be boiled, and 
then broiled or fried; and the handfomeft Way of 
ferving them is, to fend up a fmall Difh with thefe 
and White Puddings together. 


2. Puddings of Fowls Livers. 

Thefe are another Kind of the Puddings that are to 
be ferved up in Guts boiled and broiled: They are not 
very common in England, but they are very good, 
made at a fmall Expence, and fhew Variety in an 
Article where few know how to introduce it. 

Black Puddings, and White or Marrow Puddings, 
are all we eenerally make of this Kind in England, 
but it will bear much more Change. 

Get Fowls Livers to the Quantity of a Pound 
Weight, mince them very fmall, and add to them a 
Quarter of a Pound of Hog’s Fat minced alfo very 
{fmall, and a Pound of the Flefh of a fine Fowl or 
Capon carefully picked from the Bones; the white and 
red Meat minced together. 

Pound a little Cinnamon, and four or five Cloves, 
add to this fome Pepper and Salt, a little grated Nut- 
meg, and fome favoury Herbs cut very {mall; mix 
all thefe together for a Seafoning, and with this feafon — 
the mixed Meat. 


When _ 
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When all this is well mixed together, beat up the 
Yolks of fix Eggs in fome fine Cream in a large Bowl; 
by Degrees get in a Quart and half a Pint of Cream 
in all, and then bring in the reft of the Ingredients, 
mixing all very thoroughly together. 

Fill fome Guts with thefe in the Way we have 
directed for filling of Marrow Puddings, and then tie 
them in proper Lengths. : 

Boil them, and afterwards broil them, when they 
‘are to be fent up to Table. | 

Thefe Puddings may be boiled in Water in the 
common Way, but it is an Addition to them to boil 
them in Milk with a little Salt; and the beft Way of 
fending them to Table is with Black. Puddings and 
Marrow Puddings all in a Dith together, laid one by 
one; their Colour fhews the Difference. 


5. A Calves Foot Pudding. 

Pick the pure flefhy Part from fome Calves Feet, 
leaving out the Fat and the Brown; get a Pound of 
this fine white Meat, and mince it very fmall; pick 
all the Films and Skins from a Pound and half of 
Suet, mince that alfo very fine, and mix it well with 
the Foot. 

Break fix Egos, beat up all the Yolks and three of 
the Whites; grate the Crumb of a Roll, and wafh 
and pick a Pound of Currants. 

All thefe Things being ready put in fome Milk te 
the Egos, with a little Salt and a Duft of Sugar; 
erate in fome Nutmeg, and add a Handful of 
Flour. 

When all thefe are beat and mixed very well, put. 
in the reft of the Ingredients ; being mixed to a pro- 
per Confiftence put it in a Bag, and boil it a long 
Yime; it fhould be put on early in the Morning to 
be ready for Dinner. 

For Sauce pour fome plain melted Butter over ‘it, 
and mix fome melted Butter, white Wine, and Sugar 
in a Sauce-boat. 

4. A 
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4. A Yorkfhire Pudding. 

This Pudding is to be made when there is a good 
Piece of Beef roafting. 

Beat up four Eggs, mix them with a Quart of Milk, 
a little Salt, and as much Flour as will make it into 
a middling ftiff Batter ; a little ftiffer than is fit for 
Pancakes. 

Set on a Stewpan with fome Dripping, when it 
boils pour in the Batter, and let it bake on the Fire 
till it is near enough. 

Then turn a Plate Bottom upwards in the Middle 
of the Dripping-pan under the Meat, and. fet the 
Stewpan with the Pudding in it on the Plate; the 
Fat from the roaft Meat will drop upon it, and the 
Fire coming freely to the Top of the Pudding, will 
make it of a fine brown. 

Let it ftand thus till the Meat is done, then Crain 
off the Fat, and fet the Scewpan on the Fire again to 
dry it perfectly well. 

When this is done put it into a Difh, cut a Hole 
in the Middle of it that will hold a China Cup, All 
this with Butter melted plain, and fo fend it up to 
Table. 

This is an errant Englifh Difh, but it is a very 
good one. 

5. A Sweet-meat Pudding. 

Cover a Difh with fine Puff Pafte Cruft, and lay it 
in nicely and thin; flice very thin an Ounce of candied 
Orange Peel, the fame of Lemon, and the fame of 
Citron Peel; lay thefe carefully all over the Bottom 
of the Difh. | 

Beat up eight Yolks of Eggs and two Whites, and 
mix with thefe half a Pound of the fineft Loaf Sugar 
powdered and fifted, and the fame Quantity of Butter 
carefully melted; beat all thefe well together, and 
pour them into the Difh over the Sweet-meats; fend 
it directly to the Oven. 


The 


» 
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The Oven ought to be but moderately hot when 
this is put in, and three Quarters of an Hour, or a 
little more, will bake it. 


CoH A Pe; 
Of Pies. 


O F thefe there yet remain feveral very nice and 
elegant Kinds to be added to what we have de- 
fcribed in our former Numbers. 


ART. I. A Devonfbire Squab Pie. 

Cover a Difh with good Cruft. _ 

Slice fome fine Apples, and cover the Bottom of 
the Difh with them, firft ftrewing in a little Sugar, 
and when they are in ftrew a little more over them. 

Cut a Loin of Mutten into Steaks, feafon them 
very well with Pepper and Salt, and lay a Layer of 
them evenly over the Apples; over this lay another 
Layer of fliced Apples, with a very little Sugar 
ftrewed over it, and over thefe a Layer of fliced 
Onions. 


Over thefe lay another Layer of Mutton Chops, 


_ then another of Apples and Onions; then pour in a 


Pint of Water, and clofe the Pie ; fend it to a Baker’s 
Oven, and let it be well done. 

This is a particular Difh, fome are very fond of it; 
a right Devonfhireman will prefer it to the beft and 
niceft of all that follow. 


2. An Oifter Pie. 

Blanch three Pints of Oifters, and take off the 
Beards. , 

Mince one fine Anchovy, and as much Parfley as 
will make a Table Spoonful ; mix this with the An- 
chovy, and with two Spoonfuls of grated Bread, and 
a Quarter ofa Pound of Butter; add by Way of Sea- 


foning a little Pepper, and about a third Part of a 
NN, Ve a0 Nut 
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Nutmeg, not grated, but fhaved thin with a Pen- 
knife. 

Thefe Things being mixed and fet in Readinefs,. 
nake the Pafte thus : 

Mix together fix Ounces of Butter and a good 
Handful of Flour, with two Table Spoonfuls of 
cold Water. 

Part the Pafte into two Pieces, and roll them 
out. 

Cover a Patty-pan with one of the two Pieces of 
rolled Pafte, then divide the Mixture of Anchovy and 
Parfley into two equal Parts, fpread one half regularly 
over the Bottom of the Patty-pan on the Cruft, and 
upon this lay the Oifters. The Patty-pan ought to 
be of fuch a Size that the Oifters may lie about three 
deep. | 

When they are in put the Remainder of the Parfley 
upon them, and lay on it a couple of thin Slices of 
Lemon; then fprinkle a little beaten Pepper over the 
whole, and pour in very gently at different Places 
about three Table Spoonfuls of the Oifter Liquor. 

Then cover it with the other Piece of Cruft, and 
turn up the Edge of the Pafte an Inch high; fend it 
to be baked three quarters of an Hour before you 
want it; then cut up the Cover, fqueeze in a Le- 
mon, and cutting the Lid carefully into about fix 
Pieces, lay it over the Pie. 

Some bake this Pie without any Lid, but it is beft 
thus. 


3. A Patty of Calf’s Brains. 


‘Take’ out the Brains from a Calf’s Head, clean 
them carefully, and fcald them ; fet them by. 

Cut off the Tops of a hundred of Afparagus, and 
blanch them in hot Water with a little Butter and 
Flour; let the Afparagus ftand to be cold; then roll 
up fome Force-meat in little Balls, and boil half a 
dozen Eggs hard, take out the Yolks, and lay thefe, 
the Brains, the Afparagus, and the Force-meat into 

-the 
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the Patty together; fend it to the Oven, and when 
it comes home fqueeze in the Juice of half a Lemon, 
and add forne drawn Butter and fome Gravy. 

This makes a very elegant little Difh to ferve up 
hot. 

| 4. A Pheafant Pie. 

Pick and draw a Pheafant, lard it with large and 
thick Pieces of Bacon, and lay it by till a Stuffing is 
made for it in this Manner: 

Cut fome Parfley very fine, mince a couple of 
Truffles and fome frefh Mufhrooms, rafp fome Bacon, 
and fhred a few Chives; mix all thefe well together 
for the Stuffing, and ftuff the Body of the Pheafant 
carefully with it. 

Raife the Cruft for a Pie of a proper Size, cover the 
Bottom with fcraped Bacon, and ftrew over this fome 
Pepper and Salt, a couple of Blades of Mace bruifed, 
three whole Cloves, and fome fweet Herbs chopped 
very fine; layin the Pheafant, and ftrew a good deal 
of the fame Seafoning over it; then lay upon it fome 
Slices of Veal cut very thin, fcrape fome Bacon over 
this, and add fome fmall Pieces of Butter; over all 
this lay fome broad thin Slices of fat Bacon, and then 
put on the Lid, and fend it to the Oven to be well 
baked. 

While the Pie is at the Oven peel and flice half a 
dozen Truffles, put them into a {mall Saucepan with 
half a Pint of rich Gravy, or as much Cullis of Veal 
and Ham before defcribed. 

Keep thefe hot till the Pie comes from the Oven, 
then raife up the Lid of the Pie, and take off the Veal 
and the Bacon that covered the Pheafant, take off the 
Fat, and pour in the Gravy and Truffles. 

It is a moftelegant Difh. 


5. A German Lamb Pie. 
Cut a Quarter of Lamb into fmall Steaks and 
Pieces, and lard them all very well with fmall Pieces 


of Bacon. 
ah 2 Make 
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Make a Seafoning for them thus : 

Scrape fome Bacon, cut two Bay Leaves, grate in 
half a Nutmeg, bruife three Cloves, and fhred fome 
Chives and a good Quantity of favoury Herbs; mix 
all thefe very well together, and take fo much of each — 
of the principal! Ingredients that the whole may amount 
toa good handfome Quantity. 

Cover the Bottom and Sides of a Dith with good 
Cruft, fpread a Quantity of this Seafon over the 
Cruft, and then lay in the Pieces of Lamb, placing 
them regularly and handfomely ; then fprinkle among 
them and over them the reft of the Seafoning, and pour 
in fome good Broth. 

Cover up the Pie, and fend it to a Baker’s Oven, 
with Orders to let it ftand three Hours. 

When it is about coming home prepare a Raggoo 
of Oifters, as we have directed, and taking off the 
Lid of the Pie, firft {kim off the Fat that fwims upon 
the Gravy, and then pour in the Raggoo of Oifters 
hot. . 


6. Carp Pie. 


Chufe a Brace of fine Carp, and have a large Silver 
Fel in Readinefs, fcale and gut the Carp, cut the Fleth 
of the Eel into long flender Slips of the Shape of Pieces 
of Bacon ufed for larding, and with thefe lard the 
Back and Sides of the Carp very thick. 

This is a nice Piece of Cookery, but with a fteady 
Hand and due Care it may be done very prettily, and 
is a vaft Improvement to the Fith. 

Let the Cook remember we have ordered a Silver 
Fel for this Purpofe, and let her take Care to chufe 
fuch a one, and the fineft fhe can get. The yellow 
Bels are apt to tafte muddy, and any Flavour of this 
Kind deftroys the Tafte of the Carp. The Whitenefs 
of the Belly is not the only Mark of an Eel that is per- 
fectly fine; the right Colour of the Back is a coppery 
Hue, very bright; the Olive-coloured are interior, — 
and thofe that are more tending to the green are worte. 


The 
sau 
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The Carp being thus larded, mix together fome 
Pepper and Salt, fhave in a little Nutmeg, and add 
two bruifed Cloves, and one Bay Leaf chopp’d {mall 5 
with this Seafoning fprinkle the Fith well over on both 
Sides, and ftick in different Places on it feveral {mall 
Pieces of Butter. | 

The Carps thus prepared are ready for baking; let 

a Cruft be raifed for a Pie, and the Shape of it be 

fuch as conveniently to hold the two Carp; or a very 
- 'pretty Pie may be made with one large Fifh. Strew 
{ome of the Seafoning at the Bottom of the Pie; put 
in the Carps carefully, and add a little Fith Broth, 
or if there be none in Readinefs, a very little Water. 
Put on the Lid, and put it into the Oven. 

It is moft convenient to bake this Pie in the Houfe, 
becaufe it muft be taken out when about half done. 

At this Time raife the Lid, and pour ina Glafs of 
Mountain Wine: Clofe down the Lid again, and fet 
it into the Oven to be done enough. 

While the Pie is baking this fecond Time, put on 
fome Oifters for a Ragoo as we have directed; let it 
be made by that Time the Pie is done, and raifing 
up the Lid, pour it hot in, and fend up the Pie hot. 
It is a proper Dith for a firft Courfe, and will be a 
Grace to the beft Table. 


4. fA Veal Pie. 

Make a good Quantity of Seafoning of Pepper and 
Salt, Sweet Herbs, grated Nutmeg, and a Blade of 
Mace; fet this in Readinefs. 

Cut a fmall Fillet of Veal into three Parts; lard 
thefe very well, and cover it thick with the Seafoning: 
Raife Croft for a large Pic, fhape it, and {pread over 
the Bottom a good Coat of F orce-Meat.. 

Lay the three Pieces of larded Veal over this, and 
between, and upon the Pieces of Veal, lay a couple of 
Sweetbreads cut into Picces, and fome Mufhrooms 
cut {mail, ‘ 


You 
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You may add Truffles, Morels, and Artichoke 
Bottoms, but the Pie will be perfectly good without 
thefe. 


Pound fome Bacon and feafon it with Pepper and — 


Salt, Savoury Herbs and Spices; lay fome of this 
over the Veal and Sweetbreads, and if at Hand, put 
in the Crevices between the Meat, a few blanched 
Afparagus Tops. 

Send it to the Oven, and let it be baked two Hours; 
then cut open the Cruft, take off the Fat, and pour 
in fome Veal Gravy. 

The French pour in Cullis of Veal and Ham. This 
with the Morels and Truffles makes it look the more 
elegant ; but the Pie isa very fine one without them, 
and perhaps to a judicious Palate eats better. 


8. Eel Pie. 


Chufe fome fine large Silver Eels, fkin them, clean 
them, and cut them into Pieces of a Finger’s Length. 

Pick off the Flefh from the Bones of a Couple of 
the largeft of them, and make this into a Kind of 
Force-meat, with the following Ingredients. Cut 
{mall fome Chives, chop fome Parfley very fine, fhred 
fome frefh Mufhrooms ; and upon all thefe well mix’d 
together, {prinkle a good deal of Pepper and Salt : 
Mix the Flefh pick’d from the Bones of the Eels 
with this, ftir all well together and fer it by. 

Raife a good Cruft, and make the Pie of a moderate 
Height : Cover the Bottom with this Force-meat, and 
then feafon the Pieces of Eel for the Pie, with the 
fame Ingredients as were mixed up for the Force-meat. 

Lay them carefully and evenly in, and put in fome 


Sweet Herbs; and over the whole a good deal’of — 


Butter. 
This done, put on the Lid of the Pie; rubit over 
with fome Ege, and put it into the Oven. 
Fave fome very ftrong Fifh Gravy ready, and 
when the Pie is brought from the Oven, open it; 
fkim 
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fkim off the Fat, pour in the Gravy very hot, and 
covering it again; fend it up to Table. 

This is an Eel Pie for a genteel Table, and is to be 
made without any great Expence. 

Thofe who have a Mind to make it richer, may 
eafily do that: They are only to mix in a good 
Quantity of Milts of Pith, of any of the frefh Water 
Kind in the Gravy ; and adding Truffles and Morels 
in good Quantity, to make it a Kind of Ragoo ; and 
pour this in inflead of plain Fifh Broth, or Fifh 
Gravy. 

We chufe to give the Cook her Choice in all thefe 
Cafes, to make a good Difh plainer or richer: But 
on this, as on many of the preceding Occafions, we are 
to tell her that the Pie will eat better in the Manner 
firft directed, tho’ it will have a richer Look in the — 
other, 


Ong 5 Gey Ue tie. a oe 
Of Side and fmall Difbes. 


HESE in general may be ranked among the Made 
Difhes, but as they are of a particular Ufe at the 
Table, we have thought it proper to keep them under 
a feparate Head, that the Cook may fee them together. 


BR PST. Pench “Patties: 

Pick off all the Flefh from the Bones of a large 
Tench. 

Half ftew fome frefh Mufhrooms, let them cool, 
and then mince them very fmall. Pound together in 
a Mortar a couple of Cloves, a fall Piece of Cin- 
namon, a little cut Parfley, and a few Chives firft 
chopped fmall ; feafon all this with fome Pepper and 
Salt, and when well mixed, bring in the Fleth of the 
Tench, and a large Piece of Butter, and beat all 
together to mix it. 


Set 
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Set this by on a Plate, and make fome very rich 
Puff-Pafte: Make fmall Patties of this, and put into 
each a pretty large Lump of this Mixture ; clofe them 
up, and fend them to be carefully baked. 


2. . Oifter Patties. 


- Pick out half a Dozen fine rich Oifters, and chufe 
a fine large Silver Eel. Pick the Fleth of the Eel 
' from the Bones, and beat it up ia a Marble Mortar, 

with fome Pepper and Salt, a couple of Cloves, and 

as much Mountain Wine as will make it foft. 

When this is well mixed, lay it by on a Plate, 
and make fix Patties of fine Puff-pafte. 

When the Patties are all laid ready, open the fix 
Oifters, and taking out one Oifter for each Pattie, 
wrap it up in a Piece of the Force-meat, and add a 
Piece of Butter. 

Clofe the Patties, and fend them to be carefully 
baked. 

They make a very pretty fmall Side Dith; or they 
may be ufed by Way of Garnifh for fome very mag- 
nificent Difh of Fifth, 

This is the plain and cheap Way of making Oifter 
Patties. They may be much richer, by the Ad- 
dition of other Ingredients, as we fhall thew in the 
next Article. 


3. Oifter Patties with Carp. | 
Chufe half Dozen large and fine Oifters as before, — 
and chufe alfo a fine Carp; take Care that it be a Male 
Fifth, and full of Mile. Chufe alfo a large Tench, 
anda fine Silver Eel. | | 
Pick the Flefh from the Bones of all thefe Fithes, 
and beat it up together ina Mortar, with favoury 
Herbs, Pepper and Salt, Mace and fome white Wine. 
Then add the Milts of the Fifh, and mix all well to- 
gether. 
This being prepared, make the Patties of the fineft 
and richeft Puff-pafte Cruft, and into each of them 
put 
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put one Oifter, with a good Quantity of this Force- 
meat round it; adda Piece of Butter, clofe up the 
Patty, and fend it to be baked. 


4. A forced Pigeon. 

Make fome Forcemeat of Veal, as we have direéted 
in a former Chapter. 

Chufe a fine young, but fully grown Tame Pigeon, 
pick and clean it, and ftuff the Breaft with a good 
Quantity of the Forcemeat, fendirig the Remainder 
to be baked. 

Boil the Pigeon, and fee that it be done to a Nicety. 
Then lay it in a Difh, garnifh the Difh with fome of 
the baked Forcemeat, and pour over the Pigeon fome 
very thick drawn Butter. 


5. Leggs with Orange. 

Squeeze into a China Bafon thro’ a Sieve, a couple 
of fine well flavoured Seville Oranges; and fee that 
nothing but the pure clean Juice goes in. 

- Beat up fix Eggs with a little Salt. Then by de- 
grees get in the Orange Juice, and mix the whole per- 
fectly well together. 

Set on a Saucepan over a gentle Fire, with fome 
Gravy, and a Piece of Butter; whenit is warm, and 
the Butter melted, pour in the Ege and Orange, and 
fet it again over a moderate Fire. 

Stir the whole continually, that the Eggs may not 
burn to the Bottom, and when they are thoroughly 
done, ferve them up as they come out of the Sauce- 
pan. The Difh muft be hot they are put into, and 
they need no Sauce. 


6. gps aud Sorrell. 

Bruife a large Handful of Sorrell Leaves, and prefs 
out the Juice; beat up three Eggs, and put in firft 
a little Pepper, Salt, and Nutmeg, and then the 
Juice of the Sorrell: When all this is well mixed, 
melt fome Butter, and pour in this; ftir it about a 
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little, that it may mix well, and be thoroughly hot. 
When thisis ready, poach the Egos. 

See they be fine and new laid; break them into a 
China Cup, and flip them into a large Saucepan of 
very clean boiling Water. 

When half a dozen are nicely Poached, lay them 
regularly upon a Difh warmed for that purpofe, and 
pour the Sauce over them. 


7. Leggs in Gravy. 

Set on a Saucepan with Water for Poaching fome 
Fees, and lay half a dozen fine new laid ones on a 
Dith ready. 

Set on another Saucepan with a Pint of Veal 
Gravy, a whole Leek, fome Salt and Pepper, and a 
Blade of Mace whole. Let this fcimmer away while 
the Eggs are preparing. 

When the Water boils for the Eggs, throw in a 
little Salt, and a quarter of a Pint of Vinegar. 

Break the Eggs one by one into a China Cup, and 
flip them into the boiling Water. 

Set a Difh to warm, and as they are poached, lay 
them inthe Difh; one in the Middle, and the others 
round it. 

When they are all in, take off the Gravy, hold a 
Sieve over the Dith of Eggs, and pour in the Gravy ; 
by this Means it will be clean, and will fall regularly 
over the Eggs; fend them up garnifhed with hard 
Fees quartered. 

S. A Bacon Amlet. 


Cut fome thin Slices of the lean Part of a fine boiled 
Tiam, mince them very fmall, and fet them by. 

Cut fome Parfley fine, and mix it-up with fome 
Pepper and Salt : Break eight Eggs and beat them up 
well; putin the Parfley, and Pepper and Salt, and 
then a Couple of Spoonfuls of Cream, and half the 
minced Ham. Beat all this very well together, and 
then fry it brown. 


Chufe 
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Chufe a Dith fo big as to hold the Amlet, and not 
let it touch the Sides: Lay it in this, and lay the re- 
mainder of the minced Ham round it. 

While this is doing, cut fome flices of Gammon of 
Bacon; beat them well, and then tofs them up with 
fome melted Bacon, Flour, and good Gravy: When 
all this has ftewed together fome Time, put in half a 
Spoonful of Vinegar, and ftrain it off; pour this into 
the Dith with the Amlet, and fend it up hot. 


9. A Ragoo of Ham, with Sweet Sauce. 


Set on a quarter of a Pint of good Port Wine, a 
Spoonful of Water, and a ftick of Cinnanon; let it 
boil up once or twice, then take out the Cinnamon, 
put in a Spoonful of the fineft Sugar powdered, and 
half a Tea Spoonful of white Pepper beaten: And 
when thefe have boiled up once, add a Table Spoon- 
ful of grated Macaroon. This is the Sauce. 

Cut fome very broad and thin Slices of raw Ham, 
tofs them up ina Saucepan till they are thoroughly 
done, then lay them handfomely in a {mall Dith, and 
pour the Sweet Sauce over them; juft as they are going 
up, fqueeze in half a Seville Orange. 

10. Lambs Trotters Forced. 

Set in readinefs fome Veal Forcemeat. 

Boil two Pair of Lambs Trotters, and when they 
are pretty well done, take them up, fplit them length- 
wife, and take out the Bone. 

Fill them up with the Forcemeat, and beat up 
three Eggs. 

Dip the Trotters in the Eggs, and then fry them 
brown. Garnifh them with fried Parfley, and if any 
Sauce be fent up with them, it muft be Veal Gravy, 
but they will do without. 

11. Marrow Fritters. 

Chufe fome fine found Apples that are not too 

fharp in the Tafte, pare them, take out the Core, and 


mince them very fine. 
Lp ee Mince 
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Mince a good Quantity of Beef Marrow, twice as 
much as there is of the Apple, and put to thefe mixed 
together, fome fine powdered Sugar. 

Set ona Pan with fome clarified Butter; wrap up 
thefe Ingredients in Puff-pafte, and fry thein brown : 
Strew fome powdered Sugar over them, and let the 
Difh be hot. Send them up without any other Ad- 
dition. 

12. A Pearch Ragoo'd. 

Chufe a moderately large and fine Pearch, gut it, 
and lay it ona Gridiron ; when it is half broiled take 
it up, and with a careful Hand take off the Skin. 

Set on a Saucepan with half a Pint of Fith Broth, 
put inan Onion ftuck with Cloves, a Bay Leaf, fome 
Sweet Herbs, and fome fhred Parfley ; and feafon it 
with Pepper and Salt. 

Let thefe boil up.a little, fhen pour in half a Pint 
of white Wine; fet on a fimall Stewpan, and put 
into it about two Ounces of Butter rolled in Flour: 
When it is getting brown, pour it into the Saucepan 
to the Wine and Gravy ; pour the whole after it has 
had a boil into a very {mall Stewpan ; lay in the 
Pearch, and let it fcimmer very gently till the Fith is 
done enough, then take it from the Fire. Take out 
the Pearch carefully, foas not to break it, lay it on 
a {mall Difh, and ftrain the Gravy over it through a 
sieve. 

This is a Dith of no great Expence, butit is a very 
Elegant one. A Brace of Pearch may be done with 
the fame Trouble as a fingle one, but we are here 
Speaking of the fmalleft Dithes. 

The French who generally outdo the Matter on 
ihefe Occafions, put a Raggoo of the Fifh kind into 
the Difh with their Pearch; thofe who chufe to imitate 
them fo Exactly may find Receipts for thefe Raggoos 
in the proper Parts of this Work, but the Way here 
defcribed is preferable greatly. ; .s 
_ The Pearch is a Fifhof a particular fine Tafte init 
felf, and its Flavour is improved by the Wine and 
Bihipbes it See tanng Mate ae ot ee hee 
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other Ingredients here directed ; but when we come to 
add whole Raggoos of different Ingredients to this, 
the proper Tafte of the Fifh is loft, and it might as 
well be any other. This is a general and univerfal 
Obfervation. 


13. 4 Ragoo of Coxcombs. 

Pick and clean half a Pound of Coxcombs, put 
them into a fmall Saucepan, put to them a Bunch of 
Sweet Herbs, fome Mutfhrooms cut fine, and fome 
melted Bacon; feafon this with Salt and Pepper, and 
‘tofs it up over a gentle Heat. 

Then pour in a little Gravy of any kind, and 
covering it up, fet it over a gentle Fire to fcimmer 
and ftew flowly. 

When the Coxcombs are Tender, take out the 
Bunch of Sweet Herbs, and take off the Fat; and 
pour it into a fmall Difh, garnifhed with fmall Pieces 
of fliced Lemon. The French make this Ragoo 
more expenfive by the Addition of Truffles, and 
more troublefome by the mixing fome Cullis of Veal 
and Ham with it: In great Families where thefe Things 
are in Readinefs, there is no Reafon why they fhould 
not be ufed, but the Ragoo is avery good, and avery 
genteel Difh without them. 


14, Livers Ragoo'd. 

Take four or five Livers of large fat Capons, or 
other large and well fed Howls ; thefe are what the 
Cooks call far Livers; feparate the Gall carefully, 
and throw them into a Saucepan of boiling Water to 
bianch them. 

Throw them out of this into a Bafon of cold 
Spring Water. 

Set on a {mall Saucepan with fome melted Bacon, 
throw in afew Button-Muthrooms, a Bundle of Sweet 
Herbs, fome Salt and Pepper, and laftly the Livers ; 
tofs them up in this, then pour ina little good Gravy, 
and fet the Saucepan to {cimmer over a gentle Fire. 
a When 
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When the Livers are done, take them out, lay them 
in a Dith, and ftrain off the Gravy; pour this over 
them, and fend them to Table garnifhed with Seville 
Orange in Slices. 


RCE SEARO Re EO OT OEE OO OR 


Sos fo Teowdh: 
Of ConFECTIONARY. 


LTHO’ we are not yet arrived at the Seafon 

when the Fruits come in for the Service of the 
Confectionary, yet there are fome farther Articles 
under the Head of Creams, and the like, which are 
to be added here. | 


ART. I. Itahan Cream. | 

Put into a Silver Saucepan a Quart of Milk, add 
to it a little Salt and a ftick of Cinnamon, and fome 
powdered Sugar ; boil it up two or three Times, that 


the Sugar may be thoroughly melted, and the Milk — 


get the Tafte of the Cinnamon. 
Break five new laid Eges, feparate the Whites, and 


mix the Yolks very carefully with the Milk; ftrain — 


this three or four Times thro’ a Sieve into a Difh, place 
the Dith the laft Time ina Baking Cover very fteady, 
and put the whole into it, then put Fire over and 


under it, and continue the Heat till the Cream is of — 


a right Thicknefs; then ferve it up. 


2. Cream Toafts. 


This is the Dith which the French call Pain Perdu; — 


Loft Bread. 


Chufe a Couple of nice and well baked French © 
Rolls; cut them thro’ in Slices as thick as ones little — 


Finger, Cruft and Crumb together. 


Lay 
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‘Lay thefe in a clean Difh, and pour upon them a 
Pint and Half of Cream. 

Mix together fome of the fineft Sugar powdered, 
and fome Powder of Cinnamon: Dutt a little of this 
over the Slices of Bread ; when they have lain a little 
Time turn them: Duft on fome more of the Spice 
and Sugar, and proceed thus till they are very well 
foaked. 

When they are thus tender, get a Slice under them, 
and take them carefully out without breaking. 

Break half a Dozen Eggs, rub the Bread all over 
with the Egg, and then fry it in clarified Butter. 

There is no great Difficulty in this Difh, but there 
is required a great deal of Care; otherwife the Sops 
will be broke or burnt, which would fpoil all. They 
muft be fried to a good Brown, and kept whole. 

Drain the Butter very well from them, and place 
them in a fmall Difh, putting Sugar round them ; and 
ferve them up hot. 


3. Goofeberry Cream. 


We are juft getting into the Seafon when the Ufe 
of Fruit is coming in, and fhall here begin with the 
earlieft. 

Put a Quart of Goofeberries into a Saucepan, with 
juft as much Water as will cover them, fcald them, 
and then with a Spoon force the foft Part thro’ a 
Sieve. 

Toa Pint of this Pulp beat up three Eggs. 

While the Pulp is hot, put in a Piece of Butter as 
big as a Wallnut, and as much Sugar as will fweeten 
it agreeably ; when this is done, put in the Eggs, and 
mix them carefully with the Pulp, ftir the whole again 
over a gentle Fire for a few Minutes, and then fet it 
by to cool; juft as it gets cold, put in a Spoonful of 
Spinage Juice, or green Wheat Juice, and a Spoon- 
ful of Orange-Flower- Vater; then fend it up. 


~ a 
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Of Pickli d : 
f Pickling and Preferving. 


BRD i es Pickle Artichoke Shekers. 


TPAHE Artichoke juft at this Seafon produces thofe 

young Fruit which are fit for Pickling, and the 
Houfekeeper is not to mifs the firft Opportunity of 
doing it, for none that can be got in the fucceeding 
Part of the Year, will be fo perfectly tender. 


The Artichokes muft be cut for this Ufe while — 


fmall, and before the Leaves erow hard; and they 
muft be pickled in this Manner. 

Wath them carefully, and pick away any Thing 
that may hang about them; pare off the hard Ends 
of the Leaves, and lay them in an earthen Pan. 

Set on a Saucepan of Water, with a Nip of Salt in 
it; when it boils, pour it upon the Artichokes, and 
cover them up. | 

Open the Pan at Times to ftir them about; and 
when they are pretty well fcalded, take them out, 
and Jay them to drain. | 

Have a large Glafs ready for them, and when they 
are quite cold and drained, lay them carefully in, put- 
ting between and among them fome Pieces of Mace, 
and fome fhaved Nutmeg. 

Fill up the Glafs with diftilled Vinegar, and fet it by. 


2. To Pickle Artichoke Bottoms. 

Chufe for this Purpofe fome Artichokes which are 
grown to their Bignefs, but are tender and very fine, 
fet them on in a Pot of Water, and when they. are 
tollerably well boiled, take them up. 


Pull 


The BRITISH HOUSEWIFE. 457 


Pull off all the Leaves foftly and carefully, that 
the Bottom may be left as entire as poffible: Then 
take off the Chokes, and obferve that the Knife do 
not any Way touch the Artichoke Bottom, becaufe 
it is certain to fpoil the Colour. 

While the Artichokes are picking, put into a large 
earthen Pan fome Spring Water, and a little Salt; as 
they are picked, put them carefully into this; and 
when they are allin, let them lay an Hour. 

When they are taken out of this Water, let them 
be laid to drain; and when dry, place them regularly 
in the Glafs or Jar where they are to be kept; put in 
among them fome Blades of Mace, fome fhaved Nut- 
meg; and pour in as much fine Vinegar as will cover 
them, and half a Hands-breadth more; then pour 
upon it fome melted Mutton Fat; and when all this 
is cold, tye over the Glafs or Jar with a wet Bladder 
firft, and then with Leather. 


3. LEnglifh Bamboo. 

‘There is a fine and much efteemed foreign Pickle, 
which is made of the tender Shoots of the Bamboo 
Cane, and in England an Imitation if it may be made 
with young Shoots of Elder. They are as Tender, 
and by that Time they have been four or five Months 
Pickled, are very little different in Tafte. They are 
to be done thus. 

Cut fome of the fine young Shoots of Elder, that 
appear toward the end of May. 

Mix up a ftrong Brine of Salt and Water, and fet 
‘it by you in a Pan. Cut the Shoots into Lengths, 
and Peel them carefully; as they are peeled, throw 
them into the Water, and let them lie there four and 
twenty Hours. 

Then take them out, wipe them with a Napkin, 
and lay them to be perfectly dry on the outfide. 

While they are drying, prepare the Pickle thus. 
Mix together equal Parts of White Wine and Beer 
Vinegar ; and to two Quarts of this, put two Ounces 
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of white Pepper, two Ounces of Guinea Pepper, and 
three Ounces of fliced Ginger ; half an Ounce of Mace, 
and the fame Quantity of All-Spice. , 

Set all upon the Fire, place the Shoots regularly in 
a large Jar, and when the Pickle boils, pour it upon 
them. | 
_ Stop the Jar with a Bung, and fet it before the 
Fire to keep it hot, for two or three Hours, often 
turning it about, that it may every where heat equally. 
Then fet them away to cool, and tie the Jar over for 
keeping. | 

7 4. To Preferve Afparagus. 

Set on a Saucepan with a good Quantity of Butter 
and fome Salt; cut off the white Ends of the Afpa- 
ragus, and when the green Part is cleaned and 
{craped, put it into the Butter, let it’ boil up for three 
or four Minutes, and then put it into a Pan of cold 
Spring Water. | 

Let them remain in the Water till quite cold, then 
take them out, and lay them to drain till quite dry. 

Place the Afparagus regularly at its length ina 
Pan, and ftrew in fome Salt, fonie Cloves, and Slices 
of Lemon. 

Mix an equal Quantity of Vinegar and Water, and 
pour upon them: Then lay a Piece of Linnen Cloth 
two or three Times doubled over them, and pour 
upon this fome melted Butter. 

This will preferve them without letting in the Air, 
fo that they will keep their Colour. They will keep 
the Year round, and may be at any Time dreffed, ‘as 
if frefh gathered : They will.alfo look very well at 
their Length among a Variety of Pickles. 


: 5, To Preferve Artichokes Moift. 

Boil up a large Quantity of Water with fome Salt, 
and fet it by that the Foulnefs of the Salt may fettle to 
the Bottom; and then pour off the clear Brine into a 
large earthen Pan. 


Set 
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Set on another Pot of Water without any Salt ; 
when this boils, put the Artichokes you intend to 
preferve into it, and let them boil till they are fo far 
foftened, that the Choaks may be got out. 

This done, wafh them in two or three Waters, and 
when they are perfeétly clean, put them into the Pan 
of Brine; cover them in the Brine, and pour on it 
a good Quantity of melted Fat, fo that the whole 
Surface may be covered a Finger’s- breadth Thick. 

Then tie over the Pan with a large wet Bladder, 
and cover that with a Piece of Leather. Set it in a 
Place where it may ftand quiet, and lay a Board 
upon it, to prevent any ones fhaking it, which might 
break the Fat, and let in the Air, and the Brine then 
could not preferve them. 

Artichokes will keep thus all the Year round, and 
when they are to be ufed, they muft be taken out 
fome Time before, and fteéped in frefh Water; this 
and the boiling will take out the Saltnefs of the Brine, 
and they will eat nearly as well as when freth. 

Some put Vinegar to the Brine that is made for 
them, but it is of no Ufe in the preferving of them, 
and it is liable to this Difadvantage, that they get a 
Relith from it, which the boiling does not take away. 


6. To preferve Artichokes dry. 

Set on a large Pot of Water, and when it boils 
throw in the Artichokes; let them lie fo long that 
theChoaks can be taken out, and then take them up. 

When the Choaks are out, let them be laid to 
drain ; and when they are perfectly dry, let them be 
put into a moderate Oven, and kept there till they 
be as dry as Wood: Then keep them in a dry Place, 
and they will remain good throughout the Year. The 
Way to ufe them is this; two Days before they are 
to be eaten, put them into a large Veffel, and pour 
upon them fome warm Water ; let the Veffel ftand in 
a warm Place, and let the Artichokes lie in it two 
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Days; in that Time they will grow foft and tender, 
and will appear perfectly freth. 

They are then to be boiled in the common Way ; 
only lefs Time will do them, becaufe of the foaking. 

They eat very well, but not like fuch as are frefh 
gathered. 

The Ufe of thefe Things is to give Variety at 
Seafons when they are not to be had otherwife, and 
at thefe Times they always furprize the Company ; 
and this is one of the Points at which a complete 
Cook aims. 


Pat Ata: Ok Sh GREAT NEUSE RCRA ASN Sha Ge EAS Ob OE BATS SAAS ALY LA 


S BiG ai aol Me 
Of Brewing and Laquors. 


@ PSA ep irk 
Of Wines. 


We have given Directions for the making of 
fome of thofe Wines which, from their being 
produced by an artificial Method here, are called Made 
Wines; and we fhall deliver the Receipts for many 
more in the Courfe of this Work; but at prefent we © 
fhall endeavour to fet that Matter of Made Wines in 
a better Light to the Houfekeeper and Houfewife than 
they generally ftand, and fhew her how fhe fhall pre- | 
ferve her Wines from the Faults fo common in thofe — 
made by the Generality of People, and recover the 
Credit of the Made Wines of England. 

The Made Wines of this Country lie under fome 
Difcredit at prefent, and this, which is owing only to 
the Miftakes of thofe that make them, is commonly 
charged upon the Nature of the Thing itfelf. 


I have 
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[have tafted many of thefe Wines in different Fami- 
lies here at Bath, and round the Country, and moft 
of them very unpalatable ; but then I have been able 
to fhew Wines of my own making that had not any 
of thefe ill Flavours, as many are ready to teftify. 

In the fame Manner I have heard of the Unwhol- 
fomenefs of Made Wines; but I never found it in my 
own, nor have any of thofe complained that drank 
them, and we have fome here who have drank very 
freely of them. 

I have been told of Headachs and Gripings in the 
Bowels, and many other Complaints in particular 
attending upon the drinking of them ; but I have 
ufed myfelf, and many of my Friends, to my own 
Wines, and we find no Sort of Diladvantage from 
them. 

What I fhall endeavour therefore in the fucceeding 
Part of the Work under this Head is, freely and 
candidly to lay before the Publick the feveral Me- 
thods I have ufed, and the particular Cautions I have 
obferved on the different Heads; that every Family 
who pleafes to be at the fame Pains may have their 
Wines as pleafant and as wholfome as mine. 

Sugar is the Bafis or Foundation of all Wines, from 
the richeft of the Foreign, to the plaineft of the Englith 
Made Wine. 

A ereat deal of Sugar may be procured from the 
Juice of Grapes; and the Birch Juice, which we 
make into Wine, may be boiled up to Sugar. In the 
fame Manner there is a Kind of Maple in the Wett- 
Indies, the Juice of which in fome Places is made 
into Sugar, and the Tree is thence called the Sugar Ma- 
ple; and in other Places the fame Juice is made into 
Wine. The fweet hardened or candied Subftance we 
find upon Raifins, which are dried Grapes, is alfo 
Sugar. 

T name this to fhew the Error of thofe who think 
our Wines cannot be good, becaufe many of them.are 
mace of Sugar; we fce by this that Sugar is properly 

and 
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and truly the Foundation of all Wines; and if we 
examine their Flavours in the fame Manner, we fhall 
find they are as eafy to be given to our Made Wines, 
for they are almoft all artificial. 

The Art of the Wine Cooper is kept the greateft 
Secret of any Bufinefs whatfoever ; if their Practices 
were a little more known, we fhould find no Difficulty 
in giving Body and Flavour to our Made Wines ; 
for moft of what comes out of their Hands is little 
better. 

They know what their Cuftomers expect, and they 
know how to give the Flavour; that is all. 

The Wine Cooper knows People like Port to be 
deep coloured and rough, and he knows how to give 
it that Tafte and Colour; for the true genuine Wine 
of Oporto is not of thatSort: Every one knows genuine 
Port Wine is quite a different Thing from what is 
commonly fold under that Name; therefore the Co- 
lour and Tafte, and alfo the Brightnefs, and in fomie 
Degree the Richnefs of Port Wine, are owing to In- 
gredients put in here, and the Art of the Cooper. 
We may find what thofe Ingredients are, and imitate 
that Art in putting them together: This is what I 
fhall endeavour to lay down in the following Sheets, 
and we ‘hall then find it no Way difficult to give 
Body, Flavour, and Colour to our Made Wines; nor 
will they be unwholfome any more than thofe com- 
mon at Taverns. 

The Wine Cooper makes Sack and Mountain as 
well as Port, and we may imitate him in thefe as well 
as the others. 

If it be true that thefe People ufe Arfenick and other 
poifonous Ingredients, thofe we fhall avoid; but in 
that Cafe it is very plain whofe Wines will be the moft 
wholfome, thofe at Taverns or ours: If they can 
only be brought to Perfection by fuch Means, we 
had rather ours remained imperfect; we had rather 
they fhould be inferior in Quality than poifonous. 


The 
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The creat Art in making Wines in England is to 
get the Liquor firft to a proper Confiftence, and then 
to give it a due Fermentation. Thofe who go about 
thefe Things are ignorant of the firft Principles, and 
that is the Reafon they mifcarry. 

The Houfewife knows how to try the Strength of 
her Brine by an Ege’s {wimming upon it; fhe little 
thinks the fame Care is neceffary for the preparing a 
Liquor for making of Wine: This is a much nicer 
Thing, and therefore ought to have more Exactnefs ; 
but it is neglected. | 

I fhall here lay down a Rule that is univerfal, and 
will ferve for many Purpofes in making of Wine; it 
is this: That the Liquor be tried the fame Way. 
Any Liquor is fit for making a ftrong Wine that 
is of the fugary or grapy Kind, and is rich enough 
to bear a new-laid Egg; and if not fo rich it is 
not fit. 

Many of the Juices that are ufed for making Wines 
are too thin for this, and thefe all mifcarry tor that 
very Reafon: This fhould be the firft Trial, and if 
they do not bear the Egg, they mutt be boiled away 
till they will, and then they are fit for working, 


CoH AvP, I, 
Of plain Sugar Wine. 


A Bes KE two Hundred and aHalf Weight of double- 
refined Sugar, put this into a Wine Pipe, that . 
is, a Vefiel holding two Hogfheads, and pour in 
Water till it is within about four Gallons of being 
full. | 

The beft Water is pure Spring Water. 

Set this in a Wine Vault, and add four Pounds of 
frefh Wine Yeaft, if that be to be had, if not, the 
fame Quantity of good Ale Yeaft will do very well. 

Let the Veflel ftand undifturbed, and the Liquor 
wil regularly ferment, and after that will be a Kind 
of 
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of Wine; it will have a good Body, and will tafte 
clean, but without any particular Flavour, neither 
will it have any Colour. This will receive the F'la- 
vour of any Fruit whatfoever, by mixing a Part of 
the Juice of the Fruit with the Sugar among the 
Water, and a Piece of Turnfole will give it a very 
good Colour, a fine deep bright Purple, fuch as many 
admire in Port Wine. 

This is a very fhort, plain, and eafy Manner of 
making any of the Fruit Wines; and as to the Flower 
Wines, they may in the fame Way be made by only 
throwing a large Quantity of the Flowers, fuppofe 
Clary, Cowflips, or whatever, with the Water: Thus 
the Sugar Wine, which has naturally no great 
Tafte of its own, will receive their feveral Flavours ; 
and being pure and clean, they will be finely tafted 
in it. | 

As we have named Turnfole for giving the Colour 
to the red Wine, it is fit to fhew what the Wine 
Coopers ufe for the yellowifh ; as Sack, Mountain, 
and the like; thisis Saffron Paper: A few Sheets 
of this give the proper Colour to a Hogfhead ; and 
both Saffron Paper and Turnfole are very innocent - 
Ingredients. 

Here therefore is a fhort Account, and a very plain 

one, of a great Article in the Wine Cooper’s Mytftery 5 
and at once a Method of making moft of the common | 
Wines, with lefs Trouble and more Certainty than 
the Methods ufually known. 
"We have fhewn in the preceding Numbers, fpeaking 
of Made Wines, how they are to be kept, and when 
bottled: To avoid Repetitions, we refer thither for the 
Particulars, and have given this as a Practice that 
explains and exemplifies, ina Manner, the whole Mat- 
ter at once. 

The judicious Houfekeeper, who fees how eafily 
this is to be done, will fmile at long Receipts, and 
the Detail of Ceremonies laid down in moft Books. 
We fhall for the Sake of Plainnefs lay down particular 

Methods 
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Methods for particular Fruit Wines, as they come 
into Seafon in the two or three following Months ; 
but if-no other Receipt than this and the following 
had been given, the good Houfewife of an intelligent 
Mind, could not have been much to feek for the mak- 
ing any of the numerous Kinds of Englifh Fruit, 
Flower, or Juice Wines, 


ART. 1. Malaga Raifin Wine. 


We propofe here to lay down the eafy and familiar 
Way of making this excellent Wine, to which many — 
Things may be added in the fame Manner as to the 
Sugar Wine, but this is perfect without, them, 

Chufe fome fine, whole, and fweet Malaga Raifins, 
put a Quarter of a Hundred of them into a {mall Cafk, 
and pour upon them feven Gallons of cold Spring 
Water, cover this flightly, and fet it in a warm 
Place; let it keep there fome Weeks. 

The Water will fwell and burft the Raifins, and 
the whole will ferment ; there will be a hiffing Noife, 
and a Froth at the Top. 

When this is over the Liquor 1s to be managed as 
we have before directed, keeping it a proper Time in 
the Cafk, and then bottling it; and it is a pleafant 
wholfome Wine, which may be improved in Co- 
lour by being tinged to a light yellow with Saffron 

Paper. 
_ The Time of the Wine’s ftanding fhould be about 
five Months; it is then to be drawn off into another 
Veffel, and in three Months more it will be fine and 
fit for bottling ; or it may be drawn off in a Decanter 
as ufed. 

The beft Time to put in the Saffron Paper is when 
it is drawn into the fecond Cafk, and a fmall Quantity 
is {ufficient ; this not only gives an agreeable Colour 
like Mountain, inftead of the watery Whitenefs of the 
common Raifin Wine, but it helps the fining of the 
_ Wine, and gives it a pleafant Flavour. 


Ne, XVI. aN One 


466 The BRITISH HOUSEWIFE. 


One Caution muft be given the Houfekeeper in 
this Cafe, which is, to take particular Care the Saffron 
Papers are good and genuine; they fhould be bought 
of the People who cure the Saffron: They have a 
cood Smell when genuine, and a deep Orange red 
Colour: Too many counterfeit them, and thofe will 
give the Wine anill Tatfte. 

The right Saffron Papers are what cover the Cakes 
of Saffron in the drying, but the others are ftained 
with Turmerick. 


2. Raifin Vinegar. 


This comes fo naturally after the preceding Article, 
that we could not avoid giving it in this Place; and 
it comes alfo fo cheap that the Houfekeeper fhould 
not decline making it when fhe makes the other. 

When the Wine is drawn off in the foregoing Man- 
ner of making Raifin Wine, there will remain a Quan- 
tity of Grounds or Lees, and the Skins and other 
Fragments of the Raifins; for the Quantity of thefe 
fet on four Times as much Water, and when it is 
boiling hot pour it upon them in the Cafk; cover 
the Cafk lightly, and fet it in a warm Place, and 
there let it ftand without being difturbed for fome 
Weeks: Nothing more is needful, for the Liquor 
will in that Time of itfelf become Vinegar, well- 
bodied, found, and fharp. 

Let this be drawn clear off from the Bottoms, and 
bottled or kept in a Jar or Cafk for Ufe: It ferves 
excellently for the larger Pickles. 

The fame Caution is needful to this as to Wine, in 
drawing it clear from the Lees or Bottoms; for other- 
wite it will very foon decay. If the Settlings be left 
in any of thefe Wines or Vinegars they will grow 
muddy and dead, and will never come to any Thing 
again whatever Care be ufed. 

The great Article for preferving Wines and Vinegars 
is to get them very clear from the Lees, and to ftop 
them clofe fo as to keep out the Air, for thofe are the 
two Things that bring them to decay. 


The 
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The Veffel muft not be ftopped clofe while they 
are fermenting, for then it would burft; but when 
that is over, and the Liquor is grown quiet, then the 
Bufinefs is to preferve it in the Condition it is in; and 
this is only to be done by racking it fine and keeping 
it clofe from the Air; bottling is the fecureft and beft 
Method, and in this the proper Care is to fee them 
well corked. 

When Convenience does not allow of this, they 
muft be kept in found Cafks, and the Cafks muft 
be full. 

Thefe are what we have thought proper to deliver 
in this Place, as the general Rules and univerfal Cau- 
tions to be obferved in the making of Wines, which 
we fhall bring into Practice in the Obfervations on 
the next Month, when the Summer Fruits begin to 
come in. This will ferve as the general Method, 
and they who properly underftand this, will be able 
to conduct themfelves in all the reft with Safety and 
Difcretion. 
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ShiaG)! ib, yssVi; 
Of DisTILLING. 
Clb AYP. -1. 


Of Spirits in general. 


A® we have fhewn in the preceding Section the 
Method of making Wine and Vinegar from 
Raifins, we fhall begin this with the Way of procur- 
ing Brandy from the fame Materials: This will bea 
very fine and well-flavoured Spirit, and will anfwer 
all.the Purpofes of Spirits of every Kind. When 
made of the common Strength of Brandy, which we 

g Nig call 
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call Proof Spirit, it ferves for diftilling many Cordial 
Waters. When made double that Strength, by reéti- 
fying it, is what we call Spirit of Wine; and in that 
State is fit for making Tinctures, and all other Ufes, 
much better than what is bought under that Name: 
That, tho’ called Spirit of Wine, is really made of 
Malt, which gives it a difagreeable Flavour: This is 
perfectly fweet, and in every Refpect preferable. 

As the Method of diftilling this will lead the care- 
ful Houfekeeper to the underftanding the Diftillation 
of fpirituous Liquors in general, fuch as the Cordial 
Waters, Spirit of Lavender, and the like, we thall 
lay it down particularly here. The Want of a little of 
this general Knowledge of the Nature of the Thing is 
what fpoils the Family Cordial Waters, in the fame 
Manner as the Family Wines are fpoiled for Want of 
fome general Informations on that Head; for though 
the Apothecaries Cordial Waters excel the Ladies in 
Clearnefs and Flavour, it is owing only to their being 
more acquainted with the Art of Diftilling;, the In- 
eredients are generally more faithfully and carefully 
prepared in the Ladies. 

This needful Knowledge of Diftillery we have in 
Part inculcated in’one of our firft Numbers, and fhall 
take this Opportunity of illuftrating what we have 
faid there, by Examples inthe Diftillation ; firft to the 
Spirit itfelf, and then with the Addition of fuch 
Ingredients as compofe the other favourite Kinds of 
Cordial Waters. | 


CFLA Po HH. 
Of Raifin Brandy. 


P OUR into a common, Still three Gallons of the. 
Raifin Wine, new made, according to the Di- 
rection given in the preceding Section ; give a mode- 
rate Fire, and there will come over a ftrong {pi- 
rituous Liquor. 

Tafte 
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‘Tafte and try this at Times, and fo long as it is 
ftrong let it run into the Veffel. 

When that is over remove the firft, and place an- 
other Veffel under ; this will receive. the latter Run- 
nings, which fhould be faved fo long as there is any 
Thing fpirituous in them, this will partly be dif- 
covered by their Tafte, and more certainly by their 
burning. Be 

A good Way to try this is to throw the Liquor 
that comes over upon the Still Head hot as it is in 
the working; fo long as there is any Spirit in it 
*rwill take Fire, when it does not the {pirituous 
Part is all come over, and the Fire may be taken 
out. 

The Houfekeeper who has managed carefully will 
now have two Sorts of Spirit, a ftronger and a 
weaker. 

Thefe may be kept feparate for different Ufes, 
or diftilled together over again; or the firft may 
be diftilled alone, and the other kept for feparate 
Purpofes. 

As the Strength of the firft Spirit is uncertain in 
this Way of fimple Diftillation, the moft ufeful Me- 
thod of proceeding is to diftil it again to a certain 
Degree of Strength. 

We have Ufes for Spirits, as before obferved, of 
two Degrees of Streagth; the one equal to common 
Brandy, which is what is called the Proof Spirit, the 
other of double that Strength, which is what we call 
Spirit of Wine; this will all burn away when fet on 
Fire, whereas the Proof Spirit will only burn away in 
Part, being half of this Strength, and confequently 
half Water. 3 

The ftrong Spirit made by this Diftillation will be 
true Spirit of Wine, the others generally fold under 
that Title having no Right to it. 

To bring the Spirit obtained from Raifin Wine to 
a Proof Strength put it into the Still again, either 
alone or with the latter Runnings; make a moderate 

Fire, 
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Fire, and obferve what comes off : When it is fome- 
what ftronger than Brandy in the whole, and the Run- 
nings have little Spirit in them, take it away, and 
add to it a little Water. Put fome of it into a long 
flender Phial, and fhake it brifkly, or give it a ftroke 
upon your Hand; obferve the Bubbles at the Top of 
the Liquor, they fhould be moderately large, and 
{tand a good while; when they are large and go off 
quick, and the Liquor is perfectly clear, it is too 
{trong and requires a little more Water; but let this 
be put in gently, and by fmall Quantities, till the 
Head ftands a long Time : If too much Water be put 
in, the Bubbles will be fmall, and go off quick, and 
the Liquor will not be fo clear. } 

This is beft tried in a fmall Quantity in the Phial 
firft, that it may be perfectly underftood, and then it 
will be eafy to bring the whole to a right Strength. 

When it is too ftrong a little more Water brings it 
down; and when too much, if fucha Thing happen, 
by putting in the Water too haftily, then it is only to 
be remembered every Time it is ufed: A little more 
of it is to be put into the Still than is ordered in the 
Receipt, and the Water will be ofa proper Strength, 
as if the Spirit had been ever fo right before. 


Rape Ra Ad Ba 
Spirit of Wine. 
WE have fhewn what is meant by Spirit of Wine, 


that is a Spirit twice a ftrong as Brandy, and 
which on being fet on Fire, will all burn away: This 
is what is called All-hot, and it is thus made. 

Put a Gallon of the Proof Spirit made as’ before 
directed into a Still, and makea {mall Fire under it, 
diftil off two Quarts, or a very little lefs than that 
Quantity, and itis what we mean by Spirit of Wine. 
Set it by forthe Ufes directed hereafter. Having thus 
fhewn the Nature of the different Kinds of — 
| an 
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and direéted thofe who pleafe to make them, and 
others to buy them properly, for the feveral Purpofes, 
we fhall proceed to their Ufe in the feveral Compo- 
fitions, perfixing this general Caution to the Buyers, 
that Proof Spirits fhould never be accepted but when 
it anfwers to the Defcription of the Head ; and that 
Spirit of Wine is not of a due Strength unlefs it will 
all burn away. 


CHAP. IV. 
Of Cordial Waters. 


ART. I. Wormwood Water. 


HUSE fome frefh and fine Seville Oranges, peel 

them thin, and take of the fine yellow Rind 
thus pared frefh, four Ounces ; cut it fine and put it 
into a Still; bruife four Ounces of Cinnamon, and 
put to it; and add four Ounces of fine Calamus Aro- 
maticus Root fliced alfo, and alittle bruifed: Add to 
thefe frefh Leaves of Roman Wormwood half a 
Pound, and Tops of Spearmint four Ounces; cut an 
Ounce of Mace fmall with Sciffars, and bruife an 
Ounce of the leffer Cardamum Seeds with their 
Hufks; put thefe to the reft in the Still, and pour 
on two Gallons of Brandy or other Proof Spirit. 

Put on the Head of the Still, and clofe it round 
with Paper, ftop the Nofe of the Worm, and let all 
continue thus four Days. 

Then open the Still, and put in a Gallon of Water. 

Clofe it up again and make a gentle Fire; let the 
Liquor warm gradually, but when it is come to work, 
let the Liquor be kept running inacontinued Thread, 
till there is come over three Quarts and Half a Pint: 
Take this away, and adda Pint and Half of Water ; 
the whole will then be of the Strength of Brandy, and 
will make an excellent Cordial Water. | 

The Receipt is taken from the Edinburgh Difpen- 
fatory, and it is worthy to be kept in every Farnily. 

It 
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It is Cordial and Stomachick ; excellent to chear the 
Spirits, and to take after any Food that has difagreed 
with the Stomach. It will in this Cafe take off the 
Sicknefs, and will prevent fainting. 

We may obferve on this Water in particular, what 
fhould be kept in Remembrance on every other Oc- 
cafion, which is that a great Part of its Virtue and 
Efficacy, depend upon a careful Choice of the Ingre- 
dients, and that Errors or Careleffhefs in this Refpect, 
rob the Medicines of their Virtues, and are much 


“more common than is imagined. 


In this particular Water there are two Ingredients 
frequently mifmanaged ; thefe are the Roman Worm- 
wood, and the Calamus Aromaticus. 

As to the firft, a different Plant is frequently, nay 
commonly fold under its Name and as to the other, 
the Englifh wild Kind is ufed by fome, tho? greatly 
inferior to the right foreign Sort. 

The Apothecaries conftantly ufe thewild Sea Worm- 
wood when Roman Wormwood is ordered ; tho’ this 
Sea Wormwood is a difagreeable Bitter, and the true 
Roman Kind is a fine Aromatick, as well as Stoma- 
chick. The true Roman Wormwood isvery common 
in Gardens, but not ufed ; it may always be had of the 
Nurferymen, and a good Root planted in Spring, 
will {pread over many Yards of Ground by the End of 
Summer, and ftand for ever. We advife the Houfe- 
keeper to have this in her Garden, and always to ufe 
it when the Roman Wormwood is: ordered, either in 
Diftillation or for Bitters. 

As to the Calamus Aromaticus, it is the Root of 
a Kind of Flag, brought dry from warmer Countries : 
One Mr. Blackftone an Apothecary: in Fleet-ftreet, 


fome Years fince difcovered that the fame Plant was 


wild in England in many Places, and_publifhing this 
in a Catalogue of the Plants growing wild about 
Harefield, the Place of his Nativity, others obferved 
itin other Places, and the Druggifts in London are 
fince that Timeinva great meafure fupplied. from our 

own 
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own Ditches with a Root they ufed to receive from 
abroad. They will favour the Cheat becaufe it 
comés cheaper; but a Fraud, and a very great one it 
is, to fell this under the Name of that Drug ; for tho’ 
the Plant be the fame, the Root is raifed to a much 
_ greater Degree of Fragrance and Virtue abroad, than 
in our cold Climate. 

We fee the fame in Angelica, the Root of our own 
growth is very good frefh; but the dried Root of the 
Spanifh Kind is vaftly preferable; it is ten times 
fweeter. The Plant is the fame there and here, but 
the Root obtains more Virtues from the Heat. 


2. Compound Annifeed Water. 


Bruife in a large Mortar half a Pound of Arita: 
and the fame Quantity of Angelica Seeds dried 5 put 
them into a Stil, pour on them a Gallon oP Poor 
Spirit, and three Quarts of Water. Fix on the Head, 
make a brifk Fire, and diftil off three Quarts and 
three Quarters of a Pint. Add a Pint and a Quarter 
of Water, and fet it by for Ufe. 

This has all the Virtues of common Annifeed 
Water in difpelling Wind, and is befides a great 
Cordial. 

It is alfo much pleafanter than the common Anni- 
feed. No Water is better than this againft the Cho- 
lick, and any Sicknefs arifing from Victuals difagree- 
ing with the Stomach ; none better when going into 
a bad Air. 

A Tea Spoonful of this Water put into half a Pint 
of an Infant’s Victuals is very good again{t the Wind, 
with which thole tender Creatures are frequently tor- 
mented. 

3. Stomachick Water. 

Beat toa grofs Powder four Ounces of Vintners 
Bark, put this into a Still, and pour upon it a Gallon 
of Proof Spirit: Pare fome fine Lemons very thin, 
and cut to Pieces two Ounces of the Yellow Rind, add 

Ds. am VERS 390 this 
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this to the Ingredients in the Still, and then put in an 
Ounce of fmall Cardamum Seeds bruifed. 

Cover up the Still, and let the whole ftand two 
Days; then open it, pour in three Quarts of Water, 
and clofing on the Head, make a moderate Fire. Dittil 
three Quarts and three Quarters of a Pint, and adda ° 
Pint and Quarter of Water: This is excellent againft 
any fudden Sicknefs, and againft that Coldnefs of the 
Stomach that often breeds Wind. 


4. Cardamum Water. 

Pick four Ounces of the leffer Cardamum Seeds » 
from the Hlusks, bruife them a little, and put them 
into a Still with a Gallon of Proof Spirit, and two 
Quarts of Water ; clofe on the Head, make the Fire, 
and draw off three Quarts and a Pint: Add a Pint of 
Water, and fet it by for Ufe. 

This has the fame Virtues with the former againft 
Wind, and Coldnefs of the Stomach, and is flronger 
to the Tafte, but not fo pleafaat. 

There is a Flavour in this Water like Spirit of 
Wine and Camphire. This appears particular to 
many, but it is not wonderful to thofe acquainted with 
the Nature of thefe Seeds: The ingenious Dr. James 
Parfons, who four or five Years fince publifhed an 
Account of various Seeds viewed by the Microfcope, 
a Work not received fo well as it deferved, fhewed 
by that curious Examination, that there is in every 
Seed of Cardamum, a Lump of real Camphire. 


5. funiper Water. 

Bruife together an Ounce and Half of Carraway 
Seeds, and the fame Quantity of Sweet Fennel Seeds ; 
put thefe into a Still, pour a Gallon of Proof Spirit 
upon them, and add a Pound of Juniper Berries 
whole: Laft of all, add three Quarts of Water, and 
then clofe the Head of the Still. 

Make a moderate Fire, and draw off three Quarts 
and a Pint, and add aPint of Water; mix this by 
fhaking, and fet it by for Ufe. 

This - 
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This is Good in Flatulencies and Pains in the Sto- 
mach and Bowels, occafioned by Wind. It alfo ope- 
rates by Urine. 


6. Nutmeg Water. 

Bruife flightly two Ounces of Nutmegs, and put 
them into a Still with a Gallon of Proof Spirit, and 
two Quarts of Water; clofe on the Head, make a 
gentle Fire and diftil feven Pints ; add a Pint of Wa- 
ter and fet it by for Ufe. Itis Cordial and Carmina- 
tive, good in any fudden Sicknefs at the Stomach, 
and in Cholicks. 


7. General Rules for making Cordial Waters. 


To thefe feveral particular Receipts for Cordial 
Waters, we fhall add fome general Rules that fhould 
be always kept in Mind by the Houfe-keeper, and 
will give her credit in this Refpect. 

The Ufe of French Brandy is.not neceffary for thefe 
Waters or any other; no Spirit is better, but thofe of 
lefs Expence will ferve: All the Care to be taken is, 
that the Spirit be of a due Strength, and that it have 
no particular Smell or Tafte of its own; becaufe in 
that Cafe it will give them to the Water. 

For this Reafon Melaffes Spirit is preferred, be- 
caufe being made of Sugar, it is without Smell, 
whereas Malt Spirit, which is cheaper, is very offen- 
five: In the fecond Place, fhe muft obferve to let the 
Spirit and Ingredients f{tand a longer or fhorter Time 
together, according to the Nature of thofe Ingredients. 
Such as are light and fine, as Seeds and Aromatick 
Herbs may be diftilled immediately when put toge- 
gether, as the Nutmeg Water, Cardamum Water, 
and the like; others fhould ftand a longer Time to 
draw a Tincture, as the Wormwood Water, in which 
there is a hard Root, and fome Plants of a firmer 
Texture. 

Thirdly this, to regulate the Fire according to the 
fame Rule; the lighter Ingredients requiring a leffer 
Heat, and the firmer and heavier a greater. 


3:02 In 
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_Inthis fhe isto be guided by the Time it is pro- 
per to let them ftand together. Such as are to’ be 
worked off immediately, fhould have a very gentle 
heat, juft fo much as to keep the Spirit running in a 
Thread; the others fhould have a ftronger Fire in 
proportion to the Time needful for their ftanding to 
take a Tincture: Thus in directing this time of ftand- 
ing, the other is implied without farther Care or Re- 
petition. 

Laftly, fhe is to obferve never to draw off fo much 
as the Spirit that was put on, but to make up the 
diftuled Liquor to that Quantity with Water. All 
Vegetables have two Kinds of Oils in them, a finer 
and a coarfer; the finer is all that fhould rife in the 
Cordial Water, the other is naufceous. This fine Oil 
always rifes firft, and the other never till the faint 

art of the Spirit, which has itfelf alfo a difagreeable 
Flavour arifing from the Oil of the Spirit wherewith 
it is made; thefe two ill Taftes coming together, are 
the utter deftruction of the Water in Point of Elegance. 

This Caution is the more needful to be given, be- 
caufe it is continually tranfgreiled in the Country Di- 
ftillations, and by too many Apothecaries; they think 
they fhall lofe a Part of their Quantity, if they do _ 
not let it run to the laft Drop of the Spirit; and 
therefore they take in the Faints of the Still, and the 
coarfe Oil of the Plant; but this is a Miftake, for 
they will have the fame Quantity of the diftilled — 
Liquor, and of the fame Strength, if they give over 
the Diftillation in Time, and fill up to the Quantity 
with Water. 

Soine Ingredients bear diftilling farther than others 
without fending up their coarfe Oil; and this we have 
from repeated Experience brought into Prattice, in 
the different Receipts here delivered ; having ordered 
more to be drawn from fuch as are not ready to fend 
up this difagreeable Oil, and lefs from fuch as are; 
the Water being afterwards added to make up ina 


pro- 
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proportioned Quantity, fo as to bring all to the fame 
Strength at laft. . 

This is a Thing for which no general Rule can be 
given, it is only to be learned from Experience, and 
we therefore hope we have in this particular been of 
Ufe to the Diftiller of every Denomination, in fetting 
down the Refult of our an Experience. All Cordial 
Waters may be fweetened if the Maker pleafe, and in 
general it anfwers two good Purpofes; it exalts the 
Flavour of the Ingredients, and makes the Water 
fine the fooner. The Quantity of Sugar may be at 
the Pleafure of the Houfe-keeper, two, three, or four 
Ounces to a Gallon. 

Some think they have a great Secret in fining their 
Cordial Waters, which they do by Whites of Eggs, 
Ifinglafs, andother Ingredients, but this fpoils them 
in a great Meafure, and where the Art of Diftillation 
is underftood, according to the Rules we have laid 
down, it is altogether needlefs. 

Cordial Waters never are foul, but when they are 
drawn too low or weak: Let this therefore be avoided. 
The proper Strength is this, that the fame Quantity 
of Water be made as there was of Spirit ufed ; and 
where this is not drawn down from the Still, but made 
up with about an eighth Part of Water, the whole 
will prefently be clear and fine. Some will look a |ittle 
pearly or whitifh at firft, but the Sugar being put in, 
and the Bottle fet by for a Week or ten Days, the 
whole will be as clear as the pureft Rock Water. 

The Tafte of aCordial Water is always influenced 
by the Clearnefs or Foulnefs; when it is perfectly clear 
there is a Finenefs and Cleannefs in the Tafte, and it 
is pleafant ; but in proportion as it is thick or cloudy, 
it always taftes foul. 


On Grd of 
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Ce ArPy -T, 
Of Simple Waters. 


AR Takes Mugwort Water. 


OES {mall three Pounds of the frefh Leaves and 
Tops of Mugwort, put them into a Still with 
two Gallons and a half of Water, let them ftand all 
Night, and the next Morning diftil off a Gallon. 

This is not a pleafant Water, but it is excellent 
again{t Hyfterick Complaints of all Kinds. A Quarter | 
of a Pint is to be taken at a Time. 


2. Calamint Water. 

Cut fmall the whole Herb Calamint, weigh two 
Pounds and a half of it, put this into.a Still with 
two Gallons of Water, and after ftanding all Night 
draw off.a Gallon, 

This is another of the Waters that are good in 
Fyfterick Complaints ; it promotes the Menfes, dif- 
pels Wind, and is excellent in Cholicks. 


3. Water of Dill Seeds. 


Take a Pound of the Seeds of Dill frefh dried, 
bruife them in a Mortar, and put them into a Still 
with two Gallons of Water; diftil off one Gallon. 
This is good againft the Cholick, and in all Flatu- 
lencies. | . 

The beft Way of giving the Simple Waters, is 
mixed with the Cordial ones; the right Proportion 
being fix Ounces of the Simple and two of the Cor- 
dial Water, which, fweetened with Sugar, or any cor- 
dial Syrup, makes a pleafant and wholfome Julep. 

his is the beft and moft wholfome Way of ufing 
the Cordial as well as the Simple Waters, and from 
coing otherwife many who have taken the latter at 
firft as Medicines, have got into a Habit afterwards 
of drinking them as Drams, from which they never 
were able to break themfelves. 


9 oe 
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eed el Diag BETES & 
Of Diforders and their Remedies. 


‘TT HIS laft Obfervation on the proper Ufe of 

Cordial and Simple Waters naturally leads into 
the Ufe of other Medicines, and to the Confideration 
of thofe Diforders to which they are appropriated: In 
this, as in the former Articles, we fhall endeavour to 
be ufeful and plain, avoiding all obfcure Words, and 
all uncertain Accounts of the Virtues of Medicines ; 
the Health of the Reager is too important a Matter 
to be trifled with, either through Careleffhefs or the 
Oftentation of ufelefs and idle Learning, 


ART. 1. Againft a violent Purzing or Bloody-Flux. 


Mix together fix Drams of burnt Hartfhorn and 
three Drams of levigated Crabs Eyes, put them into 
a Saucepan with three Pints of Water; add freth 
Roots of Comfrey and frefh Roots of Tormentil, of 
each two Drams; boil away a Pint, and then ftrain 
off the Liquor; pour it into a Quart Bottle thick, 
and add to it two Ounces of fmall Cinnamon Water, 
and an Ounce of Syrup of Diacodium. 

This is to be fhook up every Time it is taken, A 
Tea Cup full is the proper Dofe, and it is an excel- 
lent Remedy when the Stools are fo frequent that 
there is {carce any Intermiffion, and fo fharp that they 
teem to cut the Paffages. 

This Medicine, at two or three Times taking, al- 
Jays the Pain, and brings them toward a Stop. It 
may be taken once in three Hours, and the beft Time 
for each Dofe is juft-after a Stool. When they are 
lefs frequent the Medicine is lefs wanted. 


2. For 
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2. For a common Loofene/s. 


Set on three Ounces of the Rafpings of Logwood, 
and two Quarts of Water, to boil for half an Hour; 
toward the End of that Time break in two Drams 
of Cinnamon ; then fet it by to cool, firft {training 
it off. 

This is a fafe and excellent Aftringent in common 
Cafes. A Tea Cup full is to be taken four Times 
a Day. 

3. For a Swelling. 

Cut a Handful of the Leaves of Mallows very 
fmall, put them into a Saucepan with two Quarts of 
Sei ; add Elder Flowers, Camomile Flowers, and 
Melilot Flowers, of each half an Ounce, and of Fen- 
nigreck Seeds one Ounce ; boil, thefe together a Quar- 
ter of an Hour; then ufe it outwardly as a Fomenta- 
tion, wetting Flannels init warm, and applying them 
to the Swelling one after another as they cool. 


4. For the Gravel. 


Take Roots of Mallows, Reft Harrow, and Li- 
quorice, of each half an Ounce, Seeds of wild Carrot 
and Linefeed, of each three Drams, put them into 
three Quarts of Water, and fet them over the Fires — 
add four Figs cut in Slices, and two Ounces of ftoned 
Raifins ; boi them half an Hour, then ftrain off the 
Liquor, and let it fetrle for Ufe. 

A Quarter of a Pint is to be taken once in three 
Hours till the Patient have Relief. It will take off 
any Inflammation in the Parts, and bring away Gravel 
or {mall Stones. 


5. For a Cough. 

Take Barley, Figs, and Raifins, of each two 
Ounces, Liquorice half an Ounce, and Florentine 
Tris Root half an Ounce; put the Iris Root and Bar- 
ier into two Quarts. of Water, and boil them well; 

then put in the Raifins, Figs, and Liquorice, let it 
boil up again, and after eight or ten Minutes ftrain 
it. off, 

This 
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This is pleafanter than the Decoétion direéted in 

a former Number for the fame Purpofe, and in com- 

mon tickling Coughs will very well anfwer the Purpofe. 

A Coffee Cup full is a Dofe, and is to be taken twice 
a Day. 


6. Agatnft malignant Fevers. 


Put into a Saucepan a Pint of Water, put in three 
Drams of Powder of the Bark, and the fame Quantity 
of Virginian Snakeroot ; boil it till but Halt a Pint 
remains, ftrain this off, ati add to it an Ounce and 
Half of ftrong Cinnamon Water, and two Drams of 
Syrup of Clove July Flowers. 

The Dofe is a {mall Tea Cup full every fix 
Hours. 

The great Danger of malignant Fevers is toward 
the Crifis, and this Medicine is of vaft Service at 
that Time; it operates as a Cordial and a Sweat; 
and when a Perfon is recovered by this Means, it is 
very proper to repeat the Medicine to prevent a 
Relapie. 


7. 4 bitter Infufion. 


Cut into thin Slices Half an Ounce of Guilian Root, 
the fame Quantity of the Peel of Seville Oranges or 
of Lemons, and of the Tops of {mall Centaury two 
Drams; pour upon thefe in a Stone Jar a Pint of 
Water boiling hot, and let it ftand till cold; then 
pour it off through a Sieve. 

Let a Tea Cup full of this be taken every Morn- 
ing fafting. It is excellent to prevent Sicknefs of the 
Stomach, and give an Appetite. 

It fhould be taken for a Continuance of Tit ada 
it will do Service in all Obftructions. 


8. Againft the Scurvy. 

Cut to Pieces two Ounces of the dried Leaves of 
Buckbeans or Marfh Trefoil, and Half an Ounce of 
frefh Orange Peel; pour on thefe two Quarts of 
boiling Water, let it ftand till it is cold, and then 

om VAL. gf itrain 
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ftrain it off; add to it four Ounces of compound 
Horferadith Water ; and let the Patient take a Quar- 
ter of a Pint Morning and Night for a Continuance 
of Time, for the Effect is not fpeedy. 


9. <Againft Diforders of the Head. 


ut to Pieces two Ounces of wild Valerian Root, 
and an Ounce of the Leaves of Sage frefh gathered ; 
pour on thefe two Quarts of boiling Water, and let 
it ftand till itis cold; then ftrain it off. 

Let the Patient take a Quarter of a Pint of it twice 
a Day, and continue it for fome Time. 

‘Tt is excellent againft Pains, Giddinefs, and all 
oe of the Head, and is good in all nervous 
Cafes. 


Receipts from Lady Hewet’s Book. 


1. 4 Powder for the Teeth. 


AKE burnt Allum, Mattick, Bole Armoniack, 

and Dragons Blood, of each Half an Ounce, 
finely beaten and fearced. You may add Leaf Gold 
to it if you pleafe. 


2. Powder for an intermitting Fever. 


Take the Roots of Virginian Snakeweed powdered, 
and of the Powder of Crabs Eyes or Coral, each Half 
a Scruple; mix them, and take this Powder in a 
Spoon, with a little of the following Julep, and drink 
five or fix Spoonfuls of the Julep after ic. 

| The Fulep. 

Take of Fever Milk and Balm Water each Half a 
Pint, of black Cherry Water a Quarter of a Pint, of 
Barley Cinnamon Water three Ounces, and of Syrup 
of Lemon two Ounces; mix them together, and keep 
xt in a Bottle for Ule. 


Take 
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Take of this Powder and Julep the Quantities 
above directed as foon as the Fit is wholly off, and 
the fame Quantity once in four Hours during the 
Intermiffion, if the Fever be violent; if it be moderate, 
the taking three or four Dofes Night and Morning 
will be enough. 


3. Steel Pills. 


Take three Drams of Steel, three Drams of Saffron, 
three Drams of Alloes, and three Drams of Rhubarb, 
make thefe into Pills with Syrup of Rofes, and take 
four every Night going to Bed, with a Draught of 
fomething warm after them, and fomething warm 
alfo in the Morning that is not made with Milk ; if it 
is Water Gruel put a little Wine in it. 

The Apothecary may make them large, and then 
three will ferve. They fhould work two or three 
Times in a Day, or elfe you muft take another. 


4. For the Green Sicknefs. 


Take two Pennyworth of prepared Steel, two 
Pennyworth of Alloes, and one Pennyworth of. Li- 
quorice, all in Powder. It is to be made up in Pills 
if you pleafe, or in the Powder, if you like that beft. 
It is to be divided into nine Dofes, one of which muft 
be taken every Morning; after which you mutt reft 
nine Days, and then take it again. Do this till well. 


5- Lor the fame. 

Take of the beft Honey four Ounces, Conferve of 
Damafk Rofes two Ounces, prepared Stecl an Ounce 
and a half, and Powder of Ginger an Ounce; mix 
thefe together, and take the Quantity of a Nut- 
meg Night and Morning, drinking a Glafs of Wine 
after it. | 

6. For the fame. SOE eae 

Take a Pound of blue Currants rubbed clean, but 
not wafhed, put them into a Quart of Lifbon white 
Wine in a Jar that you may the eafier come at 
it; keep it clofe ftopped up, and after two Days you 

ie a. may 
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may take it. A Spoonful of the Currants and Liquor 
together is to be taken every Morning; and when it 
is half exhaufted you may add another Pint of Wine 
to the Remainder of the Currants, and fo on till you 
have taken the whole. 


7. For the Scurvy or Green Sickne/s. 


Take four Quarts of white Wine and two Quarts 
of Broom Afhes, a Shillingfworth of Saffron, and a 
Lemon cut full of Holes; tie the Afhes and Saffron 
up in a Bag, and put it into the Wine with the Le- 
mon; let it ftand thus three or four Days and it will 
be fit for Ufe. Six Spoonfuls is a Dofe, which mutt 
be repeated three or four Times a Day. 


8. For a Stoppage of the Courfes by a Cold. 


Take as much Powder of Myrrh as a Spoon will 
hold, mix it with Poffet Ale, and give a Draught of 
it as hot as it can be drank; this will lay the Patient 
ina Sweat. Boil in the Poffet-Drink Camomile, Penny- 
royal, and Mugwort, of each a like Quantity, {train 
it very clear, fweeten it, and give the Patient two 
Quarts in two Hours; this will continue the Sweat. 
lf the Body be bound put up a Suppofitory, which is 
to be made thus: 

Take a Spoonful of Honey and a little Salt, mix 
thefe together upon a Trencher, and when it is ftiff 
enough roll them into long fmall Rolls, fharper at 
one End than the other. I have ufed this Medicine 
with great Succefs. 


9. Dr. Wright’s Red Water for bringing down the 
Courfes, or quickening Throes in Labour. 


Take a Quart and Half a Pint of Aqua Vite, put 
into it two Drams of Hira Picra, ftop it clofe, and 
Jet it ftand in the Sun or by the Fire fourteen Days, 
fhaking it twice a Day ; then {train it off, and put to 
it two Drams of the Powder of Liquorice ; let it ftand 
fix Days longer, fhaking it as before. 

to a Woman in Travel give a Spoonful, or a 
Spoonful and a Half if Need requires, 


Tre 
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To Maids it fhould be given in Sanctuary or Penny- 
royal Water: Three Drams of the Powder is fuffi- 
cient to a Quart of Water. Take fix Spoonfuls in a 
Morning, fafting two Hours after it. 


to. To caufe eafy Labour, 

Ten or twelve Days before you look take fix Ounces 
of brown Sugar-candy beaten to Powder, a Quarter of 
a Pound of Raifins ftoned, two Ounces of Dates un- 
{toned and fliced, Half an Ounce of Annifeeds bruifed, 
a Quarter of an Ounce of Cowflip Flowers, and one 
Dram of Rofemary Flowers ; tie thefe up in a fine 
Lawn Bag, and put them into a Bottle of white Wine, 
with a Flint Stone tied to it to make it fink; let it 
ftéep twenty-four Hours, then take of it in the Morn- 
ing, at four o’Clock in the Afternoon, and in the 
Evening, the Quantity of a Wine Glafs full. 


11. A Powder for a Woman in Extremity in Travel. 


Take white Amber, Cinnamon, and Date Stones, 
of each alike Quantity in fine Powder ; give as much 
ata Time as will lie upon a Shilling in a Spoonful of 
warm Caudle. 

12. Another for the fame. 

Take feven Bay Berries, beat them to Powder, and 
mix with them an equal Quantity of Cinnamon and 
white Amber: Give this inExtremity, when all Things 
are right. 


13. For a Loofenefs in a Woman in Childbed. 
Take a Pint of new Milk and feeth it, let it ftand 
till it be no warmer than Milk from the Cow, then 
put into it two Yolks of Eggs well beaten, and a 
Spoonful of Loaf Sugar. 


13. For a Woman that cannot be cleared of the Secun- 
dine after the Birth of a Child. 

Mix a Pennyworth of Mummy in three or four 
Spoontuls of white Wine Poffet, and give it the Wo- 
man to drink, 

15. Dr. 
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15. Dr. Myron’s Receipt to Strengthen a Woman after 
Travel, if in Pain. 


Take Pomegranate Buds, red Rofe Leaves, and 
the Bark of Oak, of each a like good Quantity, and 
boil ‘them in Spring Water till it be a {trong Decoc-. 
tion; then to a Pint of this put a Quarter of a Pint 
of red Wine, dip a Rag double in it, and apply to 
the Part as warm as you can well fuffer it; clofe up 
the Body with it, and keep it up with double Clouts; 
do this every Night a good while together, keeping 
it on all Night. 

Put Afafcetida into an earthen Pot upon a few | 
Embers, and fit over the Smoke; this will drive it 
up at firft. 

16. Againft Mifcarriage. 

_ Take a Nutmeg grofsly beaten, Mace, Cloves, and 
Cinnamon, of each the Quantity ofa N utmeg, grofsly 
beaten likewife ; put them into a little Cotton, and 
the Cotton into a fearlet Silk Bag, with a few Camo- 
mile Flowers ; tie it round the Wafte next the Skin, 
and let it lie down behind to the Hollow of the Back. 
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Dike ho ds VA 
Of the Diforders of Cattl, and their 


Remedies. 


N O Part of the Family Concern in the Country is 
fo little underftood as the proper Management of 
Cattle; the Care of them is in general committed to 
ignorant and conceited Perfons, and they are more 
deftructive to the Creatures than all their Diforders, 
We fhall hope to fet this Matter upon the fame 
clear Footing with the reft, and that every oe 
Wi 
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will be his own Judge how to proceed, or to know 
how thofe proceed to whom he commits the Care of 
his fick or hurt Cattle of whatever Kind. 


Ce rok: ab 
Of Horfes. 


ART. I. For watery, blood-fhot, or inflamed Eyes. 


U T a Handful of the Leaves of Wormwood, 

and the fame Quantity of the Leaves of Betany, 
bruife them in a Mortar, and add to them half a 
Spoonful of Ox’s Gall; pound them well together, 
and prefs out the Juice; with this rub the Eye all 
over gently and carefully every Night and Morning. 

I have feen very great Cures performed by this 
fometimes in two Days; but if it be not fo fudden ic 
is fure, and the beft Way is to continue it from Day 
to Day till it take Effe€t, which is rarely above five 
or fix Days. 

_ Different Beafts will have the fame Diforder in 
various Degrees, therefore fome Difference is required 
in the treating it. 

If the Malady be very ftubborn, the Eye much 
inflamed, and the Medicine take no Effect in two 
or three Days ufing, let him be blooded, and con- 
tinue to ufe the Medicine, and he will foon be well. 


2. For theVives. 


What Farriers in the Country call the Vives is a 
Swelling and Inflamation of the Glands, which fome 
call the Kernels between the Neck and the Chaps. 

Beat a large Handful of Rue in a Mortar, and pour 
to it three Spoonfuls of Vinegar; prefs out the Juice; 
mix with this a large Houfe Spoonful of Pepper, and 
the fame Quantity of melted Hogs Lard. 

Stir all this together that it may be perfectly mixed, 
and then divide it into two Parts; put one into each 
Ear of the Horfe, and tie them in. 

ae Then 
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Then let the Horfe be blooded moderately, and 
turned into the Stable. 

This is a Remedy at once; it feldom needs any 
Repetition, efpecially if the Diforder be taken in 
Time. 


3. For Wind Galls. 


Wind Galls are foft Swellings that come on each 
Side the Fetlock ; they generally are caufed by long 
Journies on hard Roads: They are very troublefome 
to the Horfe, but the Cure is eafy. 

Let them be cut open and cleanfed, then put a 
Plaifter of common Pitch over them. Let it hane 
fill it drop off, ? 


Oe" s AV. SPER 0 
Of Oxen and Cows. 


ART. I. Of the Fever. 


fi i Fi E larger horned Cattle are fubjeét to an ab- 
folute and regular Fever, which is often de- 
ftructive to them in a few Days, and at other Times 
hangs upon them, and prevents their thriving. 

The Signs to know it are thefe: They tremble 
firft, and afterwards grow reftlefs and unquiet ; they — 
will not eat, they lie and roll upon the Ground, they 
foam at the Mouth and groan, and their Flefh is 
very hot. 

The firft Thing is to bleed the Beaft largely, then 
give the following Medicine: 

Bruife the Roots of Mafterwort, and exprefs their 
Juice; take a Quarter of a Pint of this, a Quart of 
Ale, and a Houle Spoonful of Mithridate ; boil them 
up together, and when cool enough give it to the 
Creature. 

Let this be repeated twice a Day, and if the Dif 
order do not abate on the third Day let the Beaft be 
blooded more largely than before, and continue the 
fame Medicine. 


The 
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The Creature will be weak when it firft #ecovers, 
but that will foon go off.. I have feen a Cow cured 
by this Medicine when fhe lay ftruggling in the Field, 
and the Crows were watching about her ready to fall 
to their Prey. 
The Food, as the Creattire recovers, fhould be the 
fineft Hay fprinkled with Water; after that it is by 
Degrees to be brought to good fweet Grafs. 


2. For thé Murrain. 


Mix together a Pint and a Half of Wine which 
has ftood feveral Days, and two Ounces of Hens 
Dung; give it the Beaft every Evening for four 
Times, or more if needful. | ) 

This is a plain fimple Remedy, bur it 1s net with- 
out great Power: Both the Ingredients abound ina 
volatile Salt, which will have great Effects in this 
Diforder, and Experience fhews that it is a noble 
Remedy. 

Perhaps, after all the vain Attempts to remedy the 
preat and terrible Diftemper that has fo many Years 
raged among the horned Cattle, by Chemical Medi- 
cines, this homely Remedy may take Effect. 

We have not had Opportunities of bringing it into 
Trial in this Refpcét, but have feen fo much Good 
from it in other Cafes that féem not very different, 
that we cannot but wilh to fee it fairly tried in this. 


Godt Aor, -iU, 
Of Sheep. 


ART. LL Againft Worms. 


SHEEP are fubject to Worms in their Bowels, 
and are greatly torturea with them. 

They are known to have this Complaint by a heavy 
Look in their Eyes, a frequent Itching of their Nofes, 
fo that they rub them againft any Thing, and by their 

Pee ou Y IT, >Q. lying 
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lying upon their Side and kicking their Belly with 


their Feet. 

In this Cafe bruife fome Leaves of Wormwood, 
prefs out the Juice, and give the Sheep a Quarter of 
a Pint of it early in the Morning when its Stomach 1s 
moft empty, and make the Creature ftir about, aad 
keep it from Food for fome Time afterwards. Re- 
peat this feveral Days and the Cure will be certain, 
all the Symptoms will vanifh, and the Sheep will 
feed and be eafy. 


2. For the Rot. 


This is the molt terrible of all Diforders to Sheep, 
and when it takes place often becomes in a Manner 
univerfal. 

The beft Remedy is this: Mix Half an Ounce of 
Powder of Elecampane and four Ounces of Bay Salt 
dried and rubbed to Powder, divide this into fix 
Dofes, and give one every Morning to the Sheep that 
begin to droop. 

Not only Experience fhews the good Effect of this, 
but itis confirmed alfo by other Inftances. 

No Sheep die of the Rot in falt Marfhes, therefore 
the Salt is able to prevent this Complaint, and with 
the Affiftance of the Elecampane, which is itfelf a 
very powerful Remedy, it entirely cures it. 


3. Of the different Herbs that are good or bad for Sheep. 


We have delivered the Remedies for fome of the 
principal Diforders to which Sheep are liable in this 
and the preceding Months, but we fhall not think the 
Rules for the Cure of this tender and ufeful Animal 
compleated till we have given proper Directions for 
their Prefervation. ' 

Many of the Diforders of Sheep are owing to the 
Herbs that grow in their Paftures. Nature has given 
every Animal a Direction of Inftinct for the avoiding 
fuch Plants as are abfolutely poifonous ; but there are 
others which, though they have not the full and 1m- 

mediate 
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mediate Effect of Poifons, yet bring on Diforders 
which in the End deftroy the Creature: Againft thefe 
Initinét does not fo ftrongly guard Animals, and the 
Sheep, more remarked for its Meeknefs than its 
Cunning, often falls a Prey to this flow Deftruction. 

Now what the Sheep has not the Difcretion to 
diftinguifh the Shepherd fhould, and that he may 
perfectly know how to do this we fhall lay him down 
the plaineft Information, according to the Names 
and Nature of the Plants, all of which are common, 
and fufficiently known. 

The Farmer will alfo do well to examine into this 
himfelf, and to obferve what Herbs are the Product 
of his Grounds among the Grafs, that he may propa- 
gate fuch as are healthful, and root out fuch as are 
hurtful. 

His Care will be very well rewarded by the thriv- 
ing of his Sheep, and the Shepherd’s Credit will always 
rife in Proportion to his Caution in keeping them 
from what is left of a dangerous Kind, and encourage- 
ing them to feed where there are the more wholfome 
Kinds. : 

Firft then, the Herbs moft wholfome and healthful 
for Sheep are thefe: White Trefoil, Selfheal, Pim- 
pernel, wild Clover, Melilot, and Cinquefoil + ; and 

to thefe may be added wild Thyme, called Mother 
of Thyme, and Broom. 

The former Kinds are common in many Paftures, 
and the latter on hilly Grounds in fome Degree 
barren. 

The former will always keep Sheep well, and 
the others will frequently recover them from their 
Diforders. 

Therefore to keep thefe Creatures in Health let 
thefe feveral Herbs be encouraged. 

Melilot produces a deal of Seed, and it is eafy to 
gather this and fcatter it about the Hedges, where it 
will fpring up of itfelf; the others will take Care 
of themfelves, and fpread wherever they are un- 
difturbed. 

ahs. 2 When 
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When any Diforder appears in the Flock the Shep- 
herd is to drive them to thofe hilly Paftures where 
Broom and wild Thyme grow: They will crop the 
Tops of the Broom, and lightly bite the wild Thyme, 
and its very aromatick Smell will cure them as they 
lie among it. 

Thefe are not Paftures on which to fatten Sheep, 
but when they have throve but indifferently upon the 
richeft Grounds let them be kept a few Days upon 
thefe, and they will then thrive on the others quickly : 
The Diforder that prevented their eating will thus be 
removed, and they will feed freely and happily upon 
rich Pafture. 

In this Cafe the Shepherd is to act as a Phyfician 
to his Flock, and this is the principal Opportunity 
he will have of fhewing his Skill in their Manage- 
ment. . 

The Herbs hurtful to Sheep are thefe: Spearwort, 
which is a Kind of Water Crowfoot; Water Drop- 
wort, which has a Flower hike HKlemlock ; and Penny- 
wort, which has a round Leaf growing fingly upon a 
long flender Stalk: This is the worft of all, and is _ 
called White Rot. | 

The other two are more confpicuous, becaufe 
larger ; this runs among the Grafs and is unfeen, ex- 
cept faught for with a very careful Eye. 

As to the Spearwort, there is no extirpating it, 
becaufe it creeps at the Root: The Ground may be 
cleared of the others. 

The Farmer muft be cautious how he fuffers his 
Sheep to come into Fields where thefe Herbs grow; 
and when that cannot be avoided, the Shepherd is to 
obferve their Place of Growth, which is generally 
about Waters, and to keep the Sheep from that 
Part of the Ground. : 

E:very one at all concerned about Sheep knows how 
injurious thofe Paftures are to them, which are fubjeé& 
to frequent and repeated Overflowings: They fall 
into the Rot more in thefe chan in any other Places: 

The 
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The Caufe has been fought in the too abundant 
Moifture; but it is not that a little more or a little 
lefs Water is capable of taking that Effect; it is the 
Herbs it produces. Whenever Lands are thus fre- 
quently overflowed, this Herb Pennywort is ready to 
crow. We have obferved how eafily it efcapes the 
Eye, by its low and creeping Manner of growth, and 
this is the Caufe of the Mifchief. 

To thefe Plants which are always deftrudtive of 
Sheep, we are to add two farther Cautions to the 
Farmer or the Shepherd, which are, that the Herb 
Knotgrafs, tho’ not fo fatal as the others, is un- 
wholefome ; and that the common Grafs when Mil- 
dewed, an Accident not uncommon in damp Places, 
is always hurtful. 

The Caution againft thefe is not to be fo ftrict as 
concerning the others; but ftill it is good to be upon 
ones guard againft every Thing that can do Injury ; 
A few Bites of thefe may do no Harm, but full 
Feeding on them will. 
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Of the Management of the Garden in the 
Month of May. 


EIIS is a Month where the Sun has a great deal 
Be of Power, and if there happen fome Rain, as 
there generally does, efpecially towards the beginning 
of it; a great deal of Care muft be taken in every 
Quarter to keep down Weeds. The ufctul Crops 
will be at this Time growing ftoutly; but if they be 
not Cleaned from Weeds, their Progrefs will be 
checked, and they will be backward and poor. 

| This 
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This ts all the Care required for the Crops, which 
will ferve in the preceding Months, and are now ad. 
vancing toward Bearing: But this is not all the 
Gardiners Care in this Month, there are many Things 
he is to continue fowing which he began the former 
Month ; fome which he may not get into the Ground 
tho’ that Seafon were the properer, if Negleét or 
Accident have left the Garden hitherto without them ; 
and befide thefe, there are fome which it is only now 
the proper Time for fowing. 

Our Springs in England are too cold for many of 
the ufeful Plants of our Gardens, they muft there- 
fore be fown in the beginning of Summer ; and there 
are others which require the Affiftance of Hot-Beds in 
the earlier Months, that may now be advantageoufly 
fown in the naked Ground. 

Upon thefe feveral Reafons, the Gardiner is to pro- 
ceed in the Article of Sowing this Month, that he 
may have Succeffion and Variety. 

He is to continue fowing all the Kinds of young 
Salleting : They fhould be fown once a Week, or 
oftener, for they grow quickly too large for Ufe. 

- As to their Situation, that fhould be now juft the 
contrary to what it was to be early in Spring ; then | 
they require a warm South Afpett, becaule the Cold 
of the Seafon will elfe prevent their Growth, but now 
they fhould be fet in a Northern Border, for the Sea- 
fon favours them fo much, that they will foon grow 
ft for Ufe any where, and if they be not {topped in 
fome Degree by this Method, they will very foon 
grow too big. Ss? Re 7 
_ This is a very good Seafon for Endive: Let it be 
iown for Blanching, and Jet the Border be mellow, 
and well watered for the Reception of the Seed. It 
will foon be up, and then let it be carefully managed: 
Firft it is to be thined, for it will rife too thick ; 
and afterwards it muft be kept very free from Weeds, 
for itis eafily choaked. 

Purflain 
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Purflain may now be fown upon a good warm South 
Border in a fheltered Place. This Herb is too much 
neglected ; it is wholefome as well as agreeable to the 
Palate, and where fown at this Time, requires no 
Care or Trouble. 

If you intend to have late Crops of Beans, fow 
fome the third Week in May, upon the coldeft and 
dampeft Border of the Garden, and Water them at 
Times. 

Peafe may be fown for the fame Purpofe, in the 
fame Manner: Thefe latter will not yield a great 
Quantity, but their Produce will come in fo late, that 
the Peafe will be almoft as great a Rarity as early, 
and they will be full as good. 

Chufe out a good rich and moderately warm Border 
for a fecond Sowing of Kidney Beans, and _fow the 
Dutch Kind; every Shop has them. Thefe are to 
be fown at greater Diftances in the Rows than the 
others, and to be kept carefully Weeded ; they will 
yield abundantly. i 

Look to the Borders where you fowed Cabbages 
and Celeri the foregoing Month; the Plants will 
now be of a height to remove, and this muft be done. 
Let the Ground be well prepared for them, and if 
there come no Rain for the three or four firft Days, 


- water them. 


Toward the End: of May ’twill be proper to pre- 
pare a Bed for Winter Cauliflowers. Sow the Seed 
very carefully, and defend it from Birds. 

The Cucumber and Melon Plants will now re- 
quire a great deal of Care; the Sun will be fo ftrong 
in the middle of the Day, that they muft be de- 
fended from it, or they will flag and droop. The 
Evaporation from the Leaves and Stalks of fo large 
Plants is very great, under fo {trong a Sun as is at 
this Time; and thefe Plants raifed Artificially, have 
not the full Refource of thofe which fpread at rane 
dom in the Earth, to draw in a due Quantity of 
Nourifhment to fupply the Lofs, 


‘They 


495 The BRITISH HOUSEWIFE. 


They muft be covered with Mats, and atthe fame 
Time hardened to the Air, by raifing the Frames, 
and fetting the Bell-Glaffes upon Brick-bats. 

fA great deal of Nicety is requifite juft at this 
Time, inthe Management of thefe Plants; for their 
Bearing and Continuance, will in a great Meafure de- 
pend upon it. 

Notwithftanding the Heat in the Middle of the 
Day, there are often Frofts in the Night at this 
Time, and thefe will be fatal if the Plants are Ex- 
pofed to them; therefore the careful Gardiner mut 
watch the Weather, and manage accordingly: Air 
the Plants muft have at this Seafon, and the more 
they have without Danger the better, bur it is very 
caly by a little Mifmanagement to deftroy them all. 

The Lettuces of feveral Kinds will now demand 
the Gardiners nice Care in their Management. 

Fle is to remember that befides the prefent Crop, 
he muft have a Succeffion; and in order to this, 
while he is continually drawing fome for Ufe, he 
muft be fowing and tranfplanting others. 

The Tranfplanting in this Cafe is not as on moft 
other Occafions, intended to forward, but to backen 
the Plants. | 

They are growing up too faft, and the Lettuce is 
a Plant that does not remain long in its Perfection ; 
therefore a good Number fhould now be removed, 
for the flopping them; thefe fhould be fet pretty 
clofe in the Northern Borders, and they will thus 
come into Ufe after the other are eaten or grown off. 

While this: is’ doing for a Second, the Sowing is 
intended for a third Crop. 

For this Purpofe a moderately large Bed muft be 
prepared by good digging, and carefully levelling 
the Earth. This fhould be in a: Southern Expofure, 
and the ground rich and not exhaufted; for the 
fame Pains muft be taken'to bring thefe forward ; as 
to keep the other back. 

The 
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The Seeds muft be fcattered thin upon this Bed, 
and when the Plants are come up, they muft be care- 
fully thinned, by taking up the Weakeft. The 
proper Way is to have them at about eight Inches , 
diftance every Way, for they are not to be tranfplan- 
ted. The Weeds muft be hoed from among them, 
and the Lettuces grow up where they rife. 

Towards the End of this Month the Gardiner muft 
look over every Part of his Ground, {fee all clean, 
and that all goes on regularly ; he muft obferve that 
his tranfplanted Things do not fade for want of 
Water, and where the early Cauliflowers begin to 
fhew the firft Rudiments of a Head, he muft break 
down two or three of the innermoft Leaves over them, 
to cover the Flower. This will preferve it white 
and make it grow thick and hard. 

In the fame Manner let the careful Gardiner look 
over his early Cabbages; they will begin to round, 
and he will greatly affift this, by tying the top 
Leaves together with a Piece of old Bafs; this has 
the fame Effect upon the Cabbage, with the break- 
ing in the Leaves upon the Cauliflower, it makes it 
‘have a better Head, and be whiter and harder. 

We have mentioned that the Artichoke Suckers 
are now in Seafon; the Gardiner muft pull them off 
whether the Cook require them or not, for they will 
come to nothing themfelves, and they will deftroy 
the main Fruit. All the Nourifhment fhould be 
direfted to this, that it may be tender, full of Juice, 
and fine; andthere is no Way of doing it, but by 
cutting off thefe others, which would drain it to 
themfelves. | 

The Middle of May is a very good Seafon for 
fowing of Turneps and Brocoli. 

The chief Care about the Turneps is to fee that 
the Seed be new, and to defend it from Birds. 

Some who fear the Fly, which is fo deftructive to 
Turneps, in the young Leaf, mix their Seed half 
‘New and half Old, and this is a very good Method ; 

Ne. XVII. eK. for 
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for the new Seed coming up feveral Days before the 
old, there are two Crops; fo that if one be de- 
{troyed, the other has a Chance to efcape. 

When the Turneps come up they fhould be thined, 
till they ftand about a Foot afunder every Way, and 
thus they will thrive furprizingly, efpecially if there 
happen to bea little Rain. 

This frequently proves the firft Crop of Turneps in 
the Garden; thofe fown earlier come to Table in 
their Courfe, and thefe have Time to ftand for a due 
Growth. They muft be kept clear of Weeds after- 
wards, and no farther Care is required for them. 

It isin the End of May the Gardiner is to pre- 
pare for the Girkin Cucumbers which are to be 
pickled. 

The Plants for this Ufe fhould be fown in the 
naked Ground, and left to take their Chance: There 
will be fome very well tafted Cucumbers upon them. 

All Kinds of Ever Greens may be very well 
Planted at this Seafon. ‘They will grow very well 
from Slips carefully taken off, and planted in a 
good Piece of Ground: The beft is a Border to- 
wards the North; and they muft be watered and 
fheltered till they have taken Root. 

The annual Aromatick Plants are now to be fown; 
fuch as Sweet Marjoram, and the like. And among 
thefe it is fit we here recommend to the Gardiner 
one Plant of this Clafs,. which we direét the Cook 
frequently to ufe, this is Sweet. Bafil. It will rife 
now very well if fown on a very fine Border, expofed 
to the South Sun. 

This is a Seafon when the Houfekeeper is to be- 
gin to prepare for Diftilling. 

We have told her, in treating on that Head, that all 
Plants are in their fulleft Perfection of Virtue, when 
they have grown up to their Height, and are budding 
for Flower. Some of them will be juft in that Con- 
dition at this Seafon, and fuch the Houfekeeper, 
who fhould herlelf keep a watchful Eye over that 
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Quarter of the Ground, fhould direét the Gardiner to 
cut, whether fhe want the whole or not; all thould 
be cut, for this Reafon, that all is now in PerfeGtion, 
in fuch Plants as are got into this State. 

When they are cut down, fhe is to diftil what 
Quantity fhe judges proper, and to preferve the reft 
by drying in this Manner. 

Let her tie up the Plant in fmall Bundles, not too 
tight, and hang thefe at a good Diftance from one 
another, in an airy Garret, not againft the Walls as 
fome very wrongly do, but upon Lines drawn acrofs 
the Garret, near the Cieling, for this Purpofe. 

The Plants to be cut and gathered in this Month 
for thefe Purpofes, are Rofemary, in the beginning 
of the Month. At this Time being juft full of 
Flower Buds about opening, frefh diftilled with the 
rectified Spirit, it makes excellent Hungary Water ; 
the remainder dried, ferves many Purpofes: This is 
only to be cropped. The Flowering Branches being 
cut off in fuch Quantity as they may be wanted, and 
the Shrub left as little injured as may be: The other 
Plants are in general to. be cut down clofe to the 
Root. This has avery good Effect, for the Seafon 
not being too far advanced, nor the Roots exhaufted 
by the Flowering and Seeding of the Plant, there 
foon rifes a new Shoot, that before Autumn is fpenc 
will bear another Cutting. 

Let the Houfekeeper remember that where fhe cuts . 
Rofemary in Bud, fome of the flowering Boughs 
mutt be left on, that the Flowers may Ripen, tor 
Conferve, and for the feveral other Ufes for which we 
have named them. 

Befides the Medicinal Plants which are thus to be 
cut up in their due Time, this Month affords alfo 
feveral Flowers which fhould be gathered for the 
fame Purpofe; Berage and Buglofs are now in full 
Blow, and their Flowers muft be picked to ufe freth 
or dry, for the Purpofes we have named. The 
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Piony Flowers will alfo be in their Prime ‘om 
the End of the Month. | 

Many of the Plants raifed under hot Beds, may 
now be planted out into warm Borders: The Cap-. 
ficum and the like, will bear the Weather if the 
Seafon be tolerably favourable; but if otherwife, it 
is better to defer it fome Days. | 

Where the ufeful Produéts have thus been regu- 
lated, let the Gardiner turn his Eye to thofe raifed 
for Amufement and Pleafure. 

The Flowers that are now in Bloom, of the Tulip, | 
Ranunculus and Anemony Kinds, fhould be managed . 
with a great deal of Care; thefe are Flowers Nature 
intended for the Spring, and we are advancing apace 
toward Summer. If Mey be hot, theSun will be. 
too powerful for them. » | 

The Florift who has been at the Pains to raife thefe 
tender Delicacies, where he has gone thro’ the 
Trouble of nurfing and tending them eleven Months 
of the Twelve, hopes to fee their Colours lively, and 
their Continuation as long as their Nature will admits; 
to obtain this, he muft euard them from the powerful 
Effect of the Sun. The natural Confequence of let- 
ting the Sun at Noon fhine full and hot upon’ 
them, is that their Colours Fade, and they quickly 
fall off, 

We fee the Leaves of all tender Plants droop in the 
powerful Sun-fhine, and the Effect upon Flowers is of 
the fame Kind. 

Befide there is this farther Reafon why it makes. 
them fall quickly, that the Heat tends to the Ripen- 
ing of the Seeds. This is the Purpofe of Nature in: 
the Growth of the Plant, and all the beautiful Parts. 
of the Flower are but fubfervient to it: Therefore as 
the more Heat of the Sun comes upon the Plant, 
the quicker the Seed ripens; in confequence the 
quicker the Flower falls. 

This is the Occafion for the Shading them, and 
the Confequence will be, that they will be twice as 

hand- 
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handfome, and laft twice as long as they would have 
done if left expofed. 

Take up the Tulip Roots whofe Stalks are 
withered, and alfo the other bulbous Plants which 
have flowered. 

And let this be remembred for the Flower Garden, 
which was faid for the other; that the Weeds mutt 
be deftroyed now, or they will be very troublefome. 
They muft be hoed up in all the Borders, and be- 
tween, and round about all the perennial Plants. 
This Hoeing up and raking off the Weeds, has a 
double Effeét: It not only takes away all the ufelefs 
Growths, fo as to let the Plants which are cultivated, 
have all the Advantage of the Ground to themfelves, 
but the Hoe cutting the Surface, breaks it a little, 
and this is always ferviceable. 

Here we fhall give the Gardiner one farther Di- 
rection, refpeéting, the Placing and Difpofition of his 
Plants. They are generally fet too clofe in our Gar- 
dens : The Florift propofes to cover the Ground with 
the glowing Beauties of his Production; but in this 
he errs, for they do not thew themfelves fo well 
when thus near, as they do when fomewhat diftane. 
All is Confufion in this Cafe; Leaves blend with 
Leaves, and Flowers rife among one another in fuch 
Manner, that the Eye does not know where to trace 
them. 

The better Way is to give them a little Diftance, 
it will always add to the Beauty of a Garden, if the 
Mafter of it hold this for a Rule in all Plants, to have 
a Space of vacant Earth round every one, on every 
Side. This ferves as a Frame to the Picture, and 
being kept always perfectly clear from Weeds, the 
Colour which is dark and fimple, relieves the Eye 
from the Variety and Glare of the Flowers: And 
every Plant will thrive alfo a great deal the better for 
this, becaufe it givesan Opportunity for hoeing, and 
breaking the Ground. 


Large 
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Large Plants fhould always be kept at a farther 
Diftance, that the Spade may come in eafily between, 
them ; this will bea prodigious Advantage ; and they 
will thrive beyond all others. 

‘The Hiufbandman knows what vatt Advantage 
there'is in breaking and dividing the Ground for the 
Service of his Crop; and the late new invented, or: 
revived Method of Horfe-hoeing Hufbandry, brought _ 
into Ufe by Mr. Tull, thews the great Benefit of turn- 
ing up the Ground about a Crop while growing. 

One Grain of Wheat has been found to yield as 
many Lars by this Way of Management, as twelvein 
the common Method of Hufbandry. The fame will 
be done in favour of Garden Plants by digging be- 
tween them. The Spade does this Work of break- 
ing the Ground, better than the Hoe Plow, and this 
he acknowledges; therefore ic is fit every Gardiner 
find the Advantage of this Method, it will hold good. 
in all ufeful as well as beautiful Plants, and he may 
be affured of this, that the Kitchen Garden as well as 
the Flower Garden, will be prodigioufly improved by 
fetting the Plants at greater Diftances ; and getting 
the Spade between them, fo that the Ground may be 
turned Deep feveral Times during their Growth. 

The Advantage of all Vegetation depends on this ; 
the keeping the Earth loole, and the encreafing the 
Number of {mall Roots. 

Both thefe Ends are obtained by digging between 
the Plants: The Earth is frequently broken, and 
therefore is always light and fine, and the Spade cuts 
off every Time the Ends of the diftant and {mall 
Roots of the Plant, from which new ones immediately 
grow in great Numbers, and fpread every Way inthe 
rich Soil for Nourifhment. 

The Gardiner knows the Advantage of tranfplanting 
with a good Ball; and he alfo knows the good 
that rifes from the cutting off the Ends of the Roots — 
in a Plant he removes to another Place: Both thefe 
Ends are anfwered by the digging between the Plants, 

for 
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for the Earth all about is made fine for the Reception 
of the Roots, which is all the real Caufe of the 
Benefit of Tranfplanting, and at the fame Time, the 
Earth round about the Root being left undifturbed in 
a much larger Ball, than could be removed with it, 
there is the Benefit of having a Part of the Roots 
continue fixed for immediate Nourifhment. The Ends 
of the Roots are alfo cut off in this by the Spade, 
but in a better Manner than where it is done by a 
Knife in the other Way; becaufe here it is only the 
Ends of the very {mall ones, and they are the fame | 
inftant covered up with Earth, fo that the Air can 
take no effect upon them; whereas in the other Way, 
the Ends of larger Roots are cut, and tho’ they be 
Planted ever fo quick, the Air will damage them. 

Thus much we have thought needful to fay upona 
Point which may be of the greateft Ufe and Satis- 
faction to the Curious, or profitable Gardiner ; advifing 
the bringing it into Practice, both in the Culture of 
Flowers and Kitchen Plants, digging frequently round 
the firft, and between the Roots of the latter; and 
digging this always to a good Depth, and always 
carefully breaking the Ground. ) 

A great many of the Ornaments of the Flower 
Garden are now to be fown; they muft have the 
Barth well dug for the Reception of their Seeds, and 
finely broke, and they muft be fown where they are 
to remain. The Candytuft, dwarf Stock, dwarf 
~Lychnis, and feveral others of the fmaller Kind ; and 
the Sweet Peafe, Lupines, and Indian Crefs, which 
are large and taller; they will thrive happily fown at 
this Seafon, and will continue flowering late. 

This alfo is the Seafon for tranfplanting the Peren- 
nial and Biennial Fiowers raifed from Seed in Spring : 
They will be of (ome Growth by this Time, and they 
are to be carefully removed to Borders, and placed 
at proper Diftances, not for fowering, but for eood 
Nourifhment. 
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_. The Gardiner muft take the Opportunity of drying 
Weather for this, and they will immediately take 
Root and thrive. 

They are to ftand where they are now placed till 
about the End of Auguft, and they will make no 
unpleafing Appearance by the Variety, Frefhnefs, 
and Beauty of their Leaves. 

If the Borders in the Garden be fo well filled that 
there is not Room for them, they may be planetd out 
in a Nurfery, or on any Bed of good Earth dug for 
that Purpofe. 

In Auguft they muft be planted where they are to 
remain, and they will be very ftrong for the fucceed- 
ing Year. 

Hollyhocks, French Honeyfuckles, Columbines, 
Sweet Williams, and the like, are all beft managed 
in this Manner. 

Toward the End of May the Florift muft have an 
Eye to his Carnations; thefe are to be the great 
Beauty of his Garden the fucceeding Part of the Sea- 
fon, and he mut prepare for their flowering fuccefs- 
fully by fupporting them, and hoeing up all the 
Nourifhment to one Point. 

To this Purpofe he is now to tie up the Stalks care- 
fully, and he muft take off all the Side Buds, for if 
the{e were left on they would rob the principal Flowers 
of Nourifhment, and yet come to nothing them- 
felves. 

The fame Care of tying up muft be ufed alfo for 
all the other tall Flowers, that the Wind may not 
have too much Power over them. Few know the 
great Neceffity there is for this Practice, or the great 
Advantage that attends it, which we fhall explain, 
that the Gardiner may for the future be more careful 
than mot are at prefent on this Article. 

Every one muft know that a Plant never requires 
{fo much Nourifhment as when it is in flower; and it 
is plain from Reafon, that the more Nourifhment 
there is received, the ftronger and finer the Flowers 
inthis Kind of Plants will be. 

The 
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~The Nourifhment of a Plant can never come up 
regularly when the main Body of the Root is dif- 
turbed; and yet this is naturally the Cate in all tall 
blowing Garden Flowers, when not carefully tied up. 

In Nature the Plants fucceed better, becaufe the 
_ Ground is ftiffer and fadder ; but in a Garden, where 
allis light and loofe, the Difadvantage is plain. 

When a Plant has grown to two or three Feet high, 
and that perhaps with a bufhy Stalk, the Wind has 
great Power upon it, every Blaft {ways and rocks it, 
and loofens the Root. 

I have feen in many Gardens fome of thefe tall 
Plants in a decaying State, and upon Examination 
the Caufe has been found to be this: On looking at 
the Bottom of the Stalk there has been a Hole gulled 
and worn like a Funnel by the rolling of the Stalk 
round and round, by the Force of the Wind, and the 
Root has been expofed to the Air, and continually 
loofened. Thus has a Plant, raifed with a great deal 
of Care, and brought very happily juft to the Time of 
its flowering, drooped and decayed, and the Owner 
wondered, when it was only owing to this one Ne- 
glect. Ifthe Plant had been tied up to a good ftout 
Stick when it firft got up into Stalk, nothing of this 
would have happened, the Stalk itfelf would have 
grown up much ftronger, becaufe better fupported, 
and the Wind would have had no Power to have hurt 
the Root by its Waves. 

Having thus fhewn the Reafon and Neceffity of 
ftaiking or tying-up of Plants, we muft give one 
Caution, which is, that the Plant be not injured by 
the rude and unfkilful Way of doing it; let the Stick 
be cut very even and fharp at the End that is to go 
into the Ground, and let its Shape there be flatted ; 
then take Care to thruft ic carefully and fteadily into 
the Ground, without injuring the Roots of the Plant; 
it muft be thruft in deep, or it cannot be fteady, and 
if not perfectly fteady in itfelf it can be of no Service 
to the Plant; this will be beft done by thruflting it 

N°, XVII. 2S {trait 
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{trait and forcibly down, and then the Care muft be 
not to place it too near the Stalk of the Plant, becaufe 
that will throw it upon the full or main Body of the 
Root, which it may greatly injure. 

The tying being thus managed in Time, and with 
due Care, will be of the utmoft Service to the Plants, 
and the Benefit will be feen in the Frefhnefs of their 
Leaves, which in the Height of Summer is a great 
Beauty, and in the Number and Strength of the 
Flowers. 

Toward the End of this Month the Auriculas 
being perfeétly out of Flower fhould be removed to 
a thady quiet Place, and the Stages prepared for the 
Gner Carnations. The Pots muft be well examined, 
and every Thing fearched for Fear of Vermin. There 
is no Flower which is fo much infefted with them, or 
fo often deftroyed by them; and it muft be a very 
provoking Circumftance for the Florift to fee the 
Labour and Expectation of a Year or two deftroyed 
by a Worm. | : 

May is a very important Month for the Manage- 
ment of regularly growing Fruit Trees. The E{pa- 
liers muft be looked over, and from Time to Time 
all fore-right Shoots taken off, and the others that 
grow in a good Direction properly trained. 

This is eafy now, but by a little Omiffion it will 
foon become very difficult, and all that might have 
been kept beautiful will get a Look of Wildnefs. 

The Wall Fruit muft now be looked after with 
Care, for it is well eftablifhed, and muft be thinned. © 

The Apricots will hang in vaft Clufters, and the 
Peaches grow together in Lumps. This is not to be 
permitted ; they are carefully to be thinned, and in 
this let not-the Owner be afraid of reducing his Store 
too far, let him thin them boldly, for it is better to 
have a {mall Number well ripened, large, and truly 
flavoured, than a Heap of ill-tatted and half ftarved 
ones. The common Error is letting too many of 
the Wall Fruit remain on, which not only burts and 

{poils 
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fpoils all that fhould come to good the prefent Year, 
but miferably weakens the Tree for the next. 

Nature in all thefe Cafes produces more than fhe 
intends fhould ripen; fhe provides for the Food of 
Infects and other Devourers, and as thefe are kept off 
in a great Meafure in a well-managed Garden, the 
Growth fhould be reduced in the fame Manner. 

As to the Number of Fruit to be left upon a Tree, 
it muft be proportioned to the Kind of Fruit, and to 
the Strength of the Tree; the ftouter and more efta- 
blithed the Tree is, the more it will be able to nourifh 
and ripen, and the fmaller the Fruit the more there 
may be of them. Apricots may be left thicker than 
Peaches, becaufe they are fmaller, and remain a lefs 
Time upon the Tree, which is alfo a material Con- 
fideration. Large Peaches ought to be a full Span 
afunder upon the whole Tree; they will by this Means 
ripen fo finely that one will be worth half a dozen. 

The Vines muft be carefully looked after, and kept 
in Order ; fuch Shoots as have Fruit upon them muft 
be ftopped at the third Joint above the Bunch, and 
the others that are for next Year’s bearing are to be 
encouraged in their Growth. The Vine is full of 
Sap, and if they be not permitted to draw a good 
Part ef it for their Growth, there will be Abundance 
of ufelefs Shoots fent forth. 

Vermin are now frequent, their Summer Brood is 
come to Growth, and your Fruit are juft in a Condi- 
tion to be devoured: The carefulleft Eye muft now 
be kept upon all the Trees ; every Morning and Even- 
ing let the Owner or Gardiner look for Snails; there 
will be Abundance of thefe where very few are feen ; 
they hide themfelves fo cunningly that their Mifchiet 
is very eafily feen, when themfelves are {carce poffible 
to be found ; but the Way is to watch their Time of 
coming out, this is early and late, when they may 
be eafily killed in great Numbers, or a warm Shower 
will bring them out in the Middle of the Day. 


95.2 Let 
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Let the Borders about the Fruit Trees be as care- 
fully kept clear of Weeds as thofe where the choiceft 
Flowers are, and the oftener they are hoed for this 
Purpofe the better; it not only deftroys all Weeds, 
but breaks the Surface of the Ground, fo that it the 
better receives the Dews and gentle Showers for the 
Refrefhment of the Roots. 

No large Plants fhould ever be fuffered to ftand in — 
the fame Borders where Fruit Trees are. This is a 
common Miftake, from People’s thinking the Roots 
of the Trees go deeper and fhoot farther for. their 
Nourifhment. It is true that they do fo, but there is 
nothing does them fo much Injury as the choaking 
them up clofe at the Stem, and about the Circuit — 
of it. 

If the Seafon be dry there will be great Advantage 
in now and then well watering the Wall Trees, efpe- 
cially fuch as are young. 
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Of the Management of the Farm for the 
Month of May. 


OOD Weather in May is very defireable to the 
G Farmer. . 

In the Beginning of this Month let him examine 
his Fields of Barley; if they be too rank the Blades 
muft be taken off; for this Purpofe he may mow it, 
or turnin Sheep: Jn fome Places they venture to turn 
in Hogs, but this is a very ill Practice, 

The quick-growing Barley may be fown this 
Month, — af 40 


The 
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The Sheep are to begin to be folded; and this is 
the beft Time for putting the Mares to the Horfes. 

The Beginning of this Month is the beft Seafon for 
fowing of Buckwheat ; and at the fame Time Flax 
and Hemp may be fown, and fome later Crops of 
Peafe. 

* Milch Cows and fattening Cattle are to be put into 
frefh Paftures; and a particular Care is to be taken of 
all that regards the Dairy. : 

This is a very good Seafon for draining of wet 
Land. , 

Let the Fariner alfo now look to his young Quick- 
fets and weed them, and turn his Calves to Grafs. 

Toward the End of this Month there will be Clover 
fit for mowing ; and the Farmer who has got into the 
Improvement of Saintfoin, Lucerne, and the like 
Graffes, is to begin mowing the forwarder of them, 
for they will yield him a great Increafe, and will 
fhoot fo quick from this mowing that another Crop 
will be ready prefently. 

It is a gteat Advantage in all thefe which the 

-Farmers call artificial Graffes, that the Time of cut- 
ting them is jufl when they are getting into Flower, 
before the Roots are exhaufted ; they yield the {weeteft 
and beft Hay at this Time, and their Roots are ready 
to fend up anew Crop immediately. 

This is a very good Time for felling offthe Winter 
fed Cattle. 

We have given Directions to the Shepherd in the 
preceding Pages to beware of the Occafions. of the 
Rot, and other Diftempers of Sheep from bad Food, 
and we are now to repeat the Caution to the Owner, 
that he look well after them. The latter End of May 
is the Time when the Rot moftly comes on; let him 
therefore take particular Care to guard againft the 
Occafions of it at this Seafon, and to examine his 
Sheep from Time to Time, to fee if any fuch Thing 
have happened to them. 


When 
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When he perceives it beginning among them let 
him remove thofe which are diftempered, that they do 
not infect the reft, and turn all into a new Pafture. 

If the other have been wet, which is commonly the 
Caufe of this Diforder, let him remove them into a 
dryer, and let him particularly chufe one where there 
is Abundance of wild Thyme. We have mentioned 
the falutary Qualities of this Herb before, and there 
is nothing in which it is more eminently ufeful than 
the {topping a Rot. I have made it an Obfervation, 
that few Sheep have this terrible Diforder where that 
grows plentifully among the Paftures, and nothing is 
a better Prefervative when they are in Danger. 


THE 
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Of Provifions. 
AA Bill of Fare for the Month of June. 


CH ac®,oL 
Of Butchers Meat. 


AMB and Veal are in Seafon at this Time, Beef 

and Mutton always, but in general lefs in Sum- 

merthan Winter. Pork is not good, but Bacon never 

is more ufeful than in this and the fucceeding Month. 

Any Joint of Veal may very well come to Table 

roafted ; the Breaft raggoo’d is alfo very proper, and 
any of the {mall Difhes that are made from it. 

Lamb is very proper to fupply the Place of Mutton, 
and there is a fine Variety of Garden Stuff to fend up 
with it, as we fhall fhew under that Head. 

A Raggoo of Lambs Stones and Sweetbreads is 
very proper, and all that Variety of leffer Difhes we 
have defcribed, as made under that Article of the 
various Parts of Lamb. 

To 
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To the Butchers Meat we are to add Venifon; the 
Ffaunch roafted, or for Variety, where a great deal 
of Venifon comes into the Kitchen, it may be boiled 
with Cauliflowers. Some prefer this to the roafted 
Haunch, but I think that is a falfe Tafte; however 
it is very proper for a Change. 

Fawns are alfo now in Seafon, and may be dreffed 
in larger or fmaller Quantities, according to the Fa- 
mily; and to this Kind we .are to add Leverets, — 
which are never finer than toward the Middle of Fune. 


C AAA Psy Ii. 
Of Poultry. 


(QURES EE and Pigeons are now. in high Sea- 
fon; and as we are {peaking of what is to be had 
at the Poulterers, we are Here to mention young 
Rabbits, though properly of the former Clafs: They 
are now in high Seafon: A Fricafee of them is a very 
good Difh in a firft Courfe, as is alfo a Fricafee of 
Chickens. Pigeons may be dreffed various Ways, 
but at this Seafon they come in very well boiled with 
Bacon and Greens. 

Pheafants are now to be had in very good Order, 
and Turkey Poults: Thefe come in beft in a fecond 
Courfe. Quails are alfo in Seafon, and there are 
young Ducks for Variety, and thefe are now very fine. 


CH A-P. Il. 
Of Fifh. 


ARP and Tench continue fine; and we have 

from the Salt Waters Turbot in very great Per- 
fection ;' there are alfo large and very fine Soals and 
Mackarel. 


Salmon. 


The BRITISH HOUSEWIFE. 513 


Salmon is in good Seafon, Pike are very fine, and 
this is the prime Time of the Year for the River Trout; 
they eat the May Fly during the laft and in the Begin- 
ning of this Month, and it gives them a Colour and 
Flavour they have not at any other Seafon; the very 
Spots on the Skin glow with an uncommon Bright- 
nefs at this Lime, and their Fleth is of the fineft red 
that can be conceived. All thefe Fith do very well 
in firft Courfes, and the beft Way of all is to have 
the Pike roafted. 

For the fecond Courfe we have Eels, which may 
come in pitchcock’d or collar’d; and a Chine of Sal- 
mon broiled is a very good Difh: There is alfo Stur- 
geon cold; and of the Shell Kind Lobfters, Cray- 
fifh, Prawns, and Crabs; which laft come up beft 
butrered. 

If to thefe we add the Store Difhes, as Ham, and 
the like, and fucking Pigs, which may come in occa- 
fionally, and add the Affiftance of the Pattry, we 
fhall find, before we enter on the abundant Produéts 
of the Garden, that there is this Month every happy 


Variety for the Houfekeeper’s Choice and Manage- 
ment. 


CH iA. Ps ol, 
Of Paftry. 


Hii, Articles of Paftry moft proper for a firft 

Courfe this Month are, Venifon Pafty, and 
Humble Pie, Marrow Puddings, and the like; and 
for a fecond Courfe there may be fent up a Potatoe 
Pudding, with all th- Varicty of Tarts, Cheefecakes, 
and Cuttards, for they are never in better Seaion. 


CHAP..V. 
Of Garden Stuff. 


O Month of the Year makes the Garden more 
ferviceable to an elegant Table than this, a very 
great Part of its Products are come in, and molt of 
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them delicate and fearce; which, though it does not 
make them a Bit better, yet never fails to render them 
more pleafing at idee as well as of a greater Price 
at Market. 


ART. I. Roots and Herbs. 


Carrots are in great Perfection, they are juft crown 
to fuch a Size as to have their full fine Flavour, and 
Turnips are in the fame Condition. Thofe who are 
fond of the true Delicacy of thefe Roots fhould have 
them very frequent at their Table at this Time. 

The large-rooted Parfley is alfo at this Seafon fine,. 
tender, and full, and this deferves to be brought 
much more into Ufe, becaufe it is fo excellently 
wholfome as well as pleafant a Root. 

After thefe we are to mention Celeri, wien of all 
the Plants comes neareft a Root, being a Stalk buried 
in Earth. Some early Stalks of this will be now juft 
getting into Seafon, and never better or finer; they 
are fure at this Time to be very tender, juicy, and of 
a high Flavour. 

Cabbages are come to be very fweet and fine, and 
thofe Cauliflowers which we advifed the Gardiner laft 
Month to cover in, by breaking upon them fome of 
the inner Leaves, will toward the End of June be in 
~ perfect fine Order; they will not be large, but hard, 
and as white as Milk. 

Afparagus will continue in great Perfection, and 
there will be a Variety of very fine Lettuces. 


2. Fruits of the Kitchen Garden. 


Beans and Peafe come in now in Plenty, and in the 
well-managed Garden fucceed one another, a frefh 
Crop every ten Days, fo that they keep in the fame 
fine young State which fo highly recommends them 
at their firft Appearance. 

This is not only the Cafe where there is a good 
Garden in the Country, but may be had in London 
in the very fame Manner, if a careful et 

who 
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who underftands thefe Produéts goes to Market. Our 
Gardiners who raife Things for Sale are as nice and 
careful as the beft of thofe retained in Gentlemens 
Families; they always have their Crops one under 
another, and it is only the Art of knowing how to 
chufe them that is required to keep up the Elegance 
of the Table in this Article. 

French Beans will now alfo be very fine: Indeed 
they are at no Time of the Year fo fine as when they 
are juft ripened for gathering in this Month; the fuc- 
ceeding Crops of thefe, altho’ they ripen regularly one 
under another, yet have not the true Tendernefs that 
thefe of the firft Growth always have. 

Artichokes are very fine this Month, and there 
will be Cucumbers and Melons in very great Per- 
fection. 

After thefe, which are properly Fruits, and are the 
laft Produéts in Order in the Kitchen Garden, we are 
to obferve, that there continues young Salleting in 
great Perfection, and the fcarlet Radifhes from a late 
fowing will be very fine. 


3. Fruits for the Defert. 

We have obferved that in the End of the laft 
Month Strawberries were juft coming in; during the 
Courfe of this they will be every Day ripening in 
greater Plenty, and we fhall have the feveral Kinds 
of them in their higheft Perfection. 

We fhall have Cherries of feveral Kinds alfo 
fucceeding one another; as the Kentifh Cherry, the 
Duke Cherry, the Flanders Heart Cherry, and the 
white Heart. 

The mafculine Apricot, that came in toward the 
End of the laft Month, will in the Courfe of this be 
in perfect fine Seafon. 

Thefe are the Fruits which will ripen in their 
natural Growth; but as in large Gardens there are 
ufually forcing Frames, and fome of thofe who fupply 

ch aE the 
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the Markets have the fame, we are to mention their 
Products though before the natural Seafon. 

Peaches will be had from thefe about the Middle’ 
of Fune, and toward the End of it fome Neétarines 
and Grapes. 

Some Apples may yet be fent to Table, as the 
Golden Ruffet and Stone Pippin, Pile’s Ruffet, the 
Oaken Pippin, and the John Apple; and there may 
yet be preferved three Kinds of Pears; thefe are, the 
black Worcefter, the Cheynes Green, and the Englifh 
Warden. 

The Number of thefe decreafes now greatly, becaufe 
all we can have muft have been preferved with great 
Care during the Winter and Spring, but it will in 
a few more Months multiply upon us beyond any 
other, for they will quickly begin to ripen in a vaft 
Variety and Abundance. bis 

Among the Articles of Fruit we are not to forget 
the Pine Apple, raifed now in every good Garden by 
the artificial Heat of Stoves, and by many of thofe 
who fupply the Markets: Thefe, as the Heat that 
raifes them is artificial, may be had in a Manner’ 
throughout the Year, but the Time when they are 
moft plentiful, and indeed fineft, is when the natural 
Temperature of the Air is not very different from 
that made by Art in their Stoves, therefore this and 
the two fucceeding Months are the Seafon when Pine 
Apples are not only beft but moft plentiful in Eng- 
jand. 

They are kept alive by actual Fires during the 

Year, therefore the Exsence of Coals and Attend- 
_ ance is very confiderable ; yet they have now brought 
the Fruit to a moderate Price, Half a Guinea will 
purchafe the fineft in our Markets, and very good © 
ones may be had for feven Shillings and fix Pence, 
others down to Half a Crown. 


SECT, 
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S* re Oe lee Er. 
Of Cooxery. 


CH ASP aaE 


Of Roafling. 
ART. I. To roaft a Pig the Spanifp Way. 


AKE out the Liver of the Pig, and fhred it 

into exceeding fine minced Meat. Set this by 
on a Plate: Then mince in the fame Manner two 
Anchovies, firft wafhed and boned, four Truffles, 
two Morels, half a Dozen {mall Mufhrooms, a Table 
Spoonful of Capers, a Slice of Bacon, half a Clove 
of Garlick, and fome Leaves of Thyme and Sweet 
Bafil, or in want of that Sweet Marjorum. 

When thefe are all minced very fine, put the Liver 
to them, and mix them very well; tofs it all up to- 

ether in aSaucepan. - 

Whilft this is doing, make the Pig ready for the 
Spit, ftick two fmall Onions full of Cloves, put the 
minced Meat and the Onions into the Belly of the 
Pig ; put alfo into the Belly a Piece of Butter broke 
into feveral {mall Scraps, and placed in different Parts 
among the Meat and Onions. 

When all this is in, few up the Belly, and lay the 
Pig down to the Fire. 

Prepare for the Bafting a Quantity of the fineft 
Sallad Oil, and a large Goofe Feather: As the Pig 
roafts bafte it carefully all over with the Oil, dipping 
the fmall End of the Feather in it, and drawing it 

from 
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from Time to Time well moiftened all along the Body 
of the Pig. 

By this Means the Pig will be of a better Colour 
than all the Art and Dilligence of Cookery can make 
it any other Way, and the Crackling very crifp and 
very tender ; this Way of Dreffing alfo always pre- 
vents the Skin from bliftering. 

When it is enough, take it up, open the Belly, and 
take out a little of the Stuffing ; put this into a Sauce- 
pan with a Piece of Butter and fome of the Pig’s 
Gravy, and tofs it up for Sauce. 

This may give the Reader a general Notion of the 
Spanifh Cookery. Here is a Difh very rich and yet 
not loaded with a Multitude of Ingredients, or with a 
Confufion of Taftes; the Pig comes up in its own 
Form, only better than any Way elfe, and the Sauce 
is made of its own Gravy. 

The French have adopted this Piece of Cookery, 
and thofe of the beft Tafte among them, are very 
fond of it, preferring it to all the Manglings and 
Stewings of their own Receipts. 

Thofe who chufe may leave out the coftly Ingre- 
dients of the Stuffing, and make the Difh come no 
dearer than a common roafted Pig, tho? it will be be- 
yond all Comparifon better. 


2. Pigeons fluffed and roafted. 


Take out the Livers of the Pigeons and mince them 
very fmall; then lay down the Pigeons to heat a little 
juft to blanch them. Mince very {mall a Handful of 
the young Leaves of Fennel, half a Handful of 
Parfley, and a few Chives: Mince feparately a Piece 
of Bacon cut very thin; and when thefe are done, 
mix the minced Liver with them. 

Stuff the Bodies ef the Pigeons with this, then 
roaft them: Serve them up with a rich Gravy for 
sauce. 

The French ufually fend up a Raggoo of fome 
Kind with them; but this is too much; it runs into 

the 
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the common Fault of their Cookery, which 1s the 
Confufion of Taftes. 


3. To roaft a Pike. 


Chufe a Couple of large fine Silver Eels, fkin them, 
gut them, and cut the fineft Part of their Flefh into 
long {quare Slices for Larding. 

Chufe a large Pike, fcale it, and clean it; {car it 
flightly with a very fine Knife, and with a careful 
Hand ; lard it well with the Pieces of Eel. 

Make a good Quantity of rich Seafoning thus: 
Strip fome Sweet Herbs, and chop the Leaves fine, 
bruife four Cloves, mix them with a good Quantity 
of Salt and Pepper, grate in three Quarters of a 
Nutmeg, and mix thefe with the Herbs; roll the 
Pike well in this Seafoning, that it may get into the 
Scars, and then lay it down, tying it faft to the Spit 
the whole length. 

Make a Sauce for batting it thus: Melt a little But- 
ter, pour it into a Bowl, and put to ita Glafs of 
white Wine; add two Table Spoonfuls of Vinegar, 
and {queeze in the Juice of a large Lemon. 

Keep the Drippingpan extremely clean ; bafte the 
Pike as it roafts over and over again with this, 
and when the Fifh is near done, make the Sauce 
thus : 

Cut fmall a Couple of Anchovies, firft wafhed and 
boned ; put thefe into a Saucepan, pour to them all 
the Bafting out of the Drippingpan, and_tofs it up 
over the Fire. Strain this thro” a Sieve, then put it 
into the Saucepan again ; add to it a Dozen Oifters, 
and half a Score Grains of whole white Pepper, mix 
all, and laying the Pike carefully in a Difh, pour this 
{oO it. 

4. To roaft a Pyllet with Onions. 


Scrape fome very fine fat Bacon, and mix it with 
the Leaves of favoury Herbs. 
Chufe a fine young Pullet, raife the Skin of the 
Breaft, and put in this Stuffing, és 
hen 
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_. Then pick it and lay it down to roaft. , 

_Chufe‘ia. couple of Dozens of {mall fine round 
Onions; boil thefe in Water, take them up, fet them 
to.ceol, and take off the outer Skins ; when they are 
clean and tender, fet them over the Fire in a Sauce- 
pan with fome Effence of Gammon of Bacon, and let 
them {cimmer together for fome Time. 

When the Pullet is done, take it off the Spit, 
place it handfomely in the Dith, and lay thefe Onions 
round it: pour the Effence in which they were ftewed 
carefully round them, and ferve them up. 

This is a very pretty Difh, and to be provided 
with little Expence or Trouble. The French improve 
upon it by parboiling the Fowl, firft tying up both 
Ends, and then covering it with Slices or Bards of 
Bacon, before they lay it down to the Fire. The 
Onions are to be dreffed as we before direSed ; and to 


thofe who chufe the Trouble, this is a creat Addition. 


5. Lo roaft a Calf’s Tongue, 

Set.on a Stewpan with fome Gravy, put in the 
Calf’s Tongue, cover it up clofe, and fet it to ftew 
over a moderate Fire. | 

When it is three Parts enough, take it up, peel it 
carefully, and lard it with Bacon: Then lay it down 
to roaft. When it is of a fine Colour, thicken up 
fome of the Gravy for Sauce, and fend it up. ’Tis a 
{mall Dith but a very elegant one. 

Several Tongues may be done thus together, run- 
ning Skewers thro’ them, and faftening them to the 
Spit; and this Way four make a very pretty Ap- 
pearance. 

6. To roaft a Shoulder of Venifon. 


Cut fome fine fat Bacon into Pieces for larding, and 


_ let them be pretty large. 


‘Make a Seafoning of fome Pepper and Salt, mix it 
with grated Nutmeg, and about three Cloves bruifed ; 
mix all thefe together, roll the Pieces of Bacon in xt, 
and fet all by together ona Plate. 

Then 
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Then put into a Soop Difh large enough to hold 
the Venifon, a Bottle of white Wine, and half a Pint 
of Verjuice ; throw in four bay Leaves a little bruifed 
in the Hand, anda Bundle of Savoury Herbs; add 
fome Pepper and Salt, and ftir all well together. 

This being ready, lard the Shoulder of Venifon 
well with the prepared Bacon, and ftrew the Remainder 
of the Seafoning upon it. | 

Lay the Shoulder thus prepared in the Soop Difh, 
in the Marinade prepared for it, and let it lay three 
Hours, turning it once in half an Hour. a 

Have aclear fleady Fire ready ; take the Venifon 
out of the Soop Difh and fpit it; lay it down at a 
good Diftance from the Fire, and let it roaft 
Icifurely. : 

Let the Drippingpan be made perfeétly clean; and 

pour into it all the Marinade out of the Soop Dith. 
Bafte the Venifon frequently with this, and when it is 
near enough, make the following Sauce : 
_ Take out of the Drippingpan fome of the clean 
Liquor, fkim off the Fat, clear away any Foulnefs that 
may be on it, and pour it into a Saucepan. Chop a 
Couple of Spoonfuls of Capers and put them in; add 
fome white Pepper, and fqueeze in a fine Lemon, 
when all is ready, lay the Venifon in a Difh, and pour 
this Sauce about it. 

This is a very excellent Difh, and it the more re- 
quires the Notice of an Englifh Family, in that for 
want of knowing how to drefs a Shoulder of Venifon, 
we efteem it a very poor Joint. This Way it is equal 
to many a Haunch that one fees at a good Table; it 
eats moift, mellow, and excellently wel: favoured. 


+. To roaft a Haunch of Doe Venifon, or any other that 
is not very fat. 

Cut fome fine Bacon into {mall Pieces for larding, 
lard the Haunch very well with thefe without any 
-Seafoning, and lay it down immediately to roaft, 
only covering it up very earefully with Paper. 

N°. XVII. aU When 
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When it is near enough, make the following Sauce. 

Wath and bone four Anchovies, mince them fmall, 
and put them into a Saucepan with fome Effence of 
Gammon of Bacon, and two Spoonfuls of chopped 
Capers, when they are hot; add half a Pint of hot 
Gravy of fome rich Kind, or of fome good Cullis if 
at Hand, and ftrew in fome Pepper and Salt: Mix 
all well, then. add half a Spoonful of Vinegar; and 
when the Venifon is taken up, lay it handfomely in 
the Dith, and pour this Sauce round it. 

We. do not propofe this Way to the Cook for a 
fine Haunch, but when fhe happens to have one of an 
inferior Kind, this is an excellent Method of dif- 
guifing its Defect, and giving it an Air of Novelty. 

As fome may not like this French Sauce, who 
would be very well fatisfied with the Dreffing of the 
Venifon, they may ferve it up with the common 
Sweet Sauce, or with the following, which is the 
Sweet Sauce at French Tables. 

Bruife half a Dozen Cloves, put them into a Silver 
Saucepan, or an earthen Pipkin, with a Glafs of Vine- 
gar; cut an unripe Lemon into Slices, throw that in, 
then add fome Pepper and Salt, and a large Spoon- 
ful of the fineft Sugar powdered. Break in a Stick 
of Cinnamon, and throw in a little Bay Salt; boil all 
together, and ftrain it thro’ a Sieve for Ule. 


CFIA Pp? vad, 
Of Botling. 


ART. 1. Zo dosl Scate. 

HIUSE a Jarge thick and very fine Piece of 
Scate, perfectly frefh and firm, for this is a Fith 
that foon fpoils, and when it is but beginning to grow 

bad, no Art can make it do the Cook any Credit. 
Set ona deep Stewpan with as much Water as will 
be fufficient to boil it; add to this a Pint of Vinegar, 
ee or 


ste anh 


or more if it be a very large Piece of Scate, and put 
in alfo a Bundle of Sweet. Herbs, and fome Bay Sale 
and white Pepper, and half a Dozen whole Cloves. 

Put in the Scate and let it boil gently. 

When the Fith is near done, throw in the Liver, 
and let it boil two Minutes; take this out, and when 
the Fifh is enough, take off the Stewpan ; ‘and when 
it cools; skin and perfectly clean it: Lay it on a-Dith 
and the Liver by it, and then pour round it Parfle 
and Butter. The French make their Sauce. of oiled 
Butter, Parfley, and fome Vinegar. sia? eacPyatt 


2. To boil Sheeps Tongues. — or 

Firft put the Tongues into cold Water to clean 
them perfectly ; out of the cold Water throw them 
into kot Water, and when they, have lain in it fome 
Time, take them out and peel them. amt 

While they are peeling, fet on a fmal! Pot for boil- 
ing them: Put into this a fufficient Quantity of Wa- 
ter, and half a Dozen Onions quartered. Add a large 
Bunch of Sweet Herbs, a Dozen Cloves, fome whole 
Pepper, and four Bay Leaves. 

When this boils, and the Tongues are peeled, 
throw them in, and keep it boiling till they are 
enough. 

When they are near ready, thicken up fome rich 
Gravy; or if you have fome Cullis at Fland beat it 
ready ; drain the Tongues, lay them handiomely ina 
Difh, and pour this Gravy round them. 

Thofe who have not {een this, Difh, would. not 
imagine what an elegant Thing is thus prepared from 
thefe cheap and trifling Ingredients. The Pongues 
by this Management are of a fine Colour, and they 
have a Flavour from the Ingredients boiled in the 
“Water with them, which is light and pleafing, and 
“extremely elegant, and the Sauce added they are very 
“sich. ar | “rn 
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CHAP. III. 
Of Broiting. | 
ART. I. %o broil Salmon with white Sauce. 


"NUT fome fine Salmon into handfome Slices for 

A broiling ; lay thefe ready on a Difh. 

Melt fome Butter in a Saucepan, and add fome 
Bafket Salt. 

Pour this Butter over the Slices of Salmon, roll 
them over and over in it, that every Part may be 
well covered ; then put them on a Gridiron over a 
“ery clear but flack Fire, let them broil leifurely, 
carefully turning them as there may be Occafion. 

While the Salmon is doing make the Sauce thus : 

_ Wath and bone a couple of Anchovies, mince them 
fmall, and put them into a {mall Saucepan with fome 
Butter, and a Pinch of Flour; feafon this with Pepper 
and Salt; add a Spoonful of Capers chopped, grate 
in fome Nutmeg, and put in a whole Leek, a fmall 
one, and add a little Water and half a Spoonful of 
Vinegar. : 

Keep this fcimmering over a gentle Fire while 
the Salmon is broiling, and when that is near ready 
prepare a Difh, warm it, and pour in the Sauce; 
take away the Leck, and lay in the Salmon, fending 
it up hot. i 

This is perhaps the beft of all Ways of eating frefh 
Salmon. | 

2. £0 broil a Shad. 

Chufe a fine and large Shad, fcale it, clean it, and 
pour over it fome melted Butter in a Soup Difh, roll 
it about in the Butter ; cut fome Scores in the Back 
and Sides with a very fharp Knife, ftrew fome 
Bafket Salt upon it, and turn it about in the Butter 
again. 


When 
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When it is well covered with the Butter lay it 
on to broil; let the Fire be very clear, but not vio- 
lently fierce. 

While the Shad is doing make the Sauce thus: 

Melt fome Butter, and put ina Spoonful of Juice 
of Sorrel, fome Nutmeg, Pepper, and Salt, and when 
it is all well mixed, add as much Cream as there is 
Butter; pour this Sauce into the Dith, and-lay, the 
Shad in it. Bae sey rt 


3. To broil Lampreys. 


Clean them carefully, then cut them intoL 
and fet them ready. toler et Hy geow yh 

Cut fome fweet Herbs, a good deal of Parfley, 
and fome Chives very fines add to them fome Pepper 
and Salt, mix them on a Saucer, and let them ftand 
ready. | Bhits: & 

Melt fome Butter in a large Saucepan, when it is 
melted throw in this Seafoning, and when that is well 
mixed put in the Pieces of Lampreys. 

When they have been toffed together two or three 
Minutes, take them out, drudge them carefully and 
thick with very fine Crumbs of Bread, and lay them 
on aGridiron over a brifk Fire. 

While they are doing make the following Sauce: 

Put a Piece of Butter into a Saucepan, adda Pinch 
of Flour, brown it; mince together an Anchovy 
“wafhed and. boned, a Couple of frefh Mufhrooms, 
fome Chives, and fome Parfley; add a little Nutmeg, 
‘fome Pepper and Salt, and.a few Capers 3 mix up 
the whole, and pour it into a warm Difh; lay: the 
Lamprey in it. : volta 


ngths, 


4. To broil Trout. — é stn 

As this is the Seafon in which Trout are ‘in ‘their 
higheft Degree of Perfection, and many, ¢fteem this 
the beft Way of eating them, we can by‘no-Mfeans 
omit it in the prefent Chapter. ashy 


trmwes 


Let 
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Let the Trout be carefully cleaned, wafhed, and 
dried ; tie them round and round with Packthread to 
keep them entire and in Shape; then melt fome But- 
ter with a good deal of Bafket Salt, pour this over 
the Trout, and roll it in the Butter till perfedtly 
covered, then lay it over a clear Fire at a good Dif- 
tance that it may do leifurely. ; 

While the Trout is broiling make the Sauce thus: 

Cut an Anchovy, firftwathed and boned, very fmall, 
and chop {mall alfo a Table Spoonful of Capers; melt 
fome Butter with a Pinch of Flour, and add to it 
fome Pepper, Salt, Nutmeg, and thefe Ingredients ; 
Jaft of ail pour in half a Spoonful of Vinegar: When 
the Trout is done take it up, lay it on a warm Dith, 
pour this Sauce upon it, and fend it up hot. 


CA ADs ates 
| Of Frying. 
ART. I. Jo fry Smelis. 


Pp UT into a deep Soup Dith a Quart of Vinegar, 
break in four Bay Leaves, put in a Nutmeg 
thaved, not grated, four bruifed Cloves, fome Pep- 
‘per and Sait, and a few Chives chopped, not very 
fmall. 7 

This is a. Marinade for the Smelts, and vaftly 
improves their Flavour. 

Lay the Smelts cleaned in this Liquor, and turn 
them once in a Quarter of an Hour; let them lie in 
it an Hour and half, and then take them out ; wipe 
them very dry with a Napkin, drudge them well with 
Flour, and fry them: 

They will thus be of a. fine brown, very delicate, 
and will have all their own rich and elegant Flavour 
valtly improved: by the Marinade. 

Some fend up a Gravy Sauce for them, and others 
a Shrimp Sauce, but this is all wrong: If it be any 


One 'sS 


The BRITISH HOUSEWIFE. 527 


one’s particular Fancy to have fuch a Sauce, let it be 
fent up feparate in a Sauce Boat, not in the Difh with 
the Smelts 

This Dith fhould ‘be garnifhed with crifp Parfley, 
and nothing fhould be eat with the Smelts but Salt, 


2. To fry Soals. 


Clean the Soals perfectly, then wafh them to com- 
plete it, and dry them with Napkins ; fet ona Stew- 
pan with fome clarified Butter, drudge the Soals with 
Flour, and fry them in the Butter till they are of a 
perfectly fine brown Colour. 

Drain them perfectly dry, lay a clean and fine Nap- 
kin over the Difh, and lay the Soals upon it; garnifh 
with fried Parfley. 

_ Send up with them in a China Sauce Boat, a Mix- 
tute of equal Quantities of Juice of Seville Orange 
and Juice of Lemon, and fome Pepper and Salt. 

This is the French Sauce, and none is fo proper. 

Our People, when they fry Soals in this Manner, 
commonly make a Butter Sauce, which they enrich 
with Shrimps, or relifh with Anchovy, but this is 
vattly preferable. 


3. To fry Sweetbreads. 


Squeeze into a fmall Soup Difh four fine Lemons, 
take out the Pips, and to the clear Juice put fome 
grated Nutmeg, fome Pepper and Salt, four whole 
Cloves, and fome Chives cut fmall; ftir all this to- 
gether for a Marinade. 

Blanch a Couple of Sweetbreads, and cut each of 
them, if large, into three or four Pieces, if fmaller 
only into two Pieces; put thefe into the Liquor, and 
let them lie in it an Hour, frequently turning and 
{tirring them about; then make a Batter for them 
thus: 

Beat up one Egg with a little Salt, mix it with 
fome Flour and Water into a moderately thin Con- 
dition, then melt about an Ounce of Butter and add 


to 
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to it; ftir all together, and if too thick or too thin 
bring it to be right by a little Flour or a little Water. 

This being ready, take the Sweetbreads out of the 
Marinade and dry them in a Napkin; when thoroughly 
dry dip them in the Batter. 

Set on a Stewpan with fome Hogs Lard, when it 
is hot take out the Sweetbreads from the Batter, and © 
put them one by one into the Pan; let them be fried 
perfectly brown, then take them up, and drain them 
carefully from the Fat. 

Heat a Dith, and lay over it a Napkin alfo heated; 
lay the Sweetbreads on this without any Sauce, gar- 
nifhed with fried Parfley. 


4. To fry Trout. 

For thofe who love the real Tafte of this excellent 
Fifh, there 1s no Way better of dreffing them than | 
plain frying, it gives a Crifpnefs to the Flefh, and 
leaves its high Flavour entire ; it is to be done thus: 

Gut and clean the Trout, wath them, and then dry 
them perfectly with Napkins; cut the Sides and Back 
flightly with a very fine Knife, ftrew a little Salt over 
them, and then drudge them over with Flour. 

Set on a Pan with fome clarified Butter, and when 
it is hot lay in the Trout, fry them to a delicate 
brown, and fend them up in a Napkin, garnifhed 
with fried Parfley. | 

We fhall thew the Method of making fome very 
elegant Difhes of Trout in the fucceeding Chapters, 
but this is the fine Way to eat them. 


Cath Ashes ay 
Of Baking. 
ART. I. To bake a Turbot. 


POUR into a Silver Dith jult big enough to hold 
. the Turbot a Pint of Champaigne Wine, but firlt 


rub the Dith all over with a Piece of Butter. 
Shred 
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_ Shred fome Parfley and fome Chives very fines 
{have down a Nutmeg and put to them, add fome 
Pepper and Salt, and put all this to the Wine in the 
Dif. 

When all is thus ready clean the Turbot perfectly, 
and cut off the Head and Tail, lay itin the Difh, and 
ftrew over it fomé of the fame Seafoning as was put to 
the Wine. 

Melt fome Butter, and pour a little of it at a Time 
upon the Turbot, rub it well all over the upper Sice 
of the Fifh as it cools, and then drudge it thin with 
Crumbs of Bread made very fine; fend it to the Oven, 
and when it comes home fend it up, with fome An- 

chovy Sauce in one Sauce Boat, and rich Gravy in 
another. 

The French ferve up their rich Culliffes with this 
Fifh, and nothing deferves them better. 


2. To bake Tench. 


Clean a Brace of Tench perfectly well. 

Then rub over the Bottom of a Silver Dith, big 
enough to hold them, with a Piece of Butter. 

Sprinkle into the Difh upon the Butter the follow- 
ing Seafoning: 

Cut fome Parfley very fine, cut alfo fome Chives, 
and mix with them fome Pepper, Salt, and grated 
Nutmeg; pick fome fweet Herbs from the Stalks, 
and ftrew thefe and the other Seafoning over the Difh; 
laft of all fhred a large Onion very fine, and {catter it 
over the Seafoning. 

Lay the Tench evenly and regularly in the Dith, 
pour fome melted Butter over them, drudge them 
with very fine Crumbs of Bread, and fend them to 
the Oven. | 
_ While they are baking make a very rich Sauce with 

Gravy, Anchovies, and Truffles; pour this round 
the baked Tench, and fend them up hot. 

Tench ftewed in the Manner of Carp are a very 
fine Difh, and preferable in the Opinion of many to 

Ne. XVII. aX Carp, 
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Carp, but thofe who value Fifth for their true Flavour 
preter the baked Tench to the ftewed. 

The French make a very fine and rich Dith of 
baked Tench; they take out the Back Bone of the 
Fifh, and ftuff it with the Flefh of other Tench made 
into a Kind of Force-meat with Eggs and Bread, and 
then bake them, and ferve them up with their Cullis 
of Cray-fith, the Way of making which we have 
defcribed before. 

If any prefer this Method to the plain baking, there 
is fome Trouble but no great Difficulty in the doing 
of it, and it makes a great Figure. 


Care. ev A. 
Of Made Difbes. 


ART. I. 4 Bifque of Pullet. 


HUSE avery fine Pullet, and let it be truffed 
in the neateft Manner, blanch it in hot Water, 
and then fet it ready for boiling. 

Set on a large Saucepan with fome rich and very 
clear Broth or weak Gravy, put into this an Onion 
peeled and ftuck with Cloves, a Lemon cut into Slices, 
Peel and all, and four or five Slices of fat and lean 
Bacon. : 

Put the Pullet into this, and fet it over a moderate 
Fire; as it boils {cum it carefully, and whenit is thus 
boiled very clean, and done enough, fet it over a 
Chaffing-difh of Coals that it may keep hot. 

While the Fowl is boiling make a rich Raggoo of 
Sweetbreads, as we have betore directed in its Place, 
let there be put into this fome Mufhrooms, Truffles, 
and Artichoke Bottoms, all cut fmall; let thefe be all 
tofied up together with fome melted Bacon, and then 
pour on it fome rich Veal Gravy. 

\ Thicken this with Cullis of Veal and of Gammon 
of Bacon. } 
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When all is thus ready foak fome Crufts of Bread 
in ftrong Broth, lay them round the Sides of a Difh, 
lay the Pullet in the Difh, and pour in the Raggoo 
round it, but not upon it. 

This is a very elegant and very famous Difh. 

A great deal of the Expence and Trouble may be 
faved by only making a rich Gravy, or a cheap and 
flight Raggoo, and pouring it round a Fowl thus 
carefully boiled: This would not be fo expenfive as 
the right and perfect Bifque of Pullet, but it would 
be an exceeding good Difh. 


2. Forced Cabbage. 


This is a cheap anda very elegant Difh, and the 
young Cabbages that are now juft coming into Seafon. 
are the fitteft of all for it. 

Pick out a Couple of very fine Cabbages, cut away 
the outer Leaves of one, and fave only the Infide or 
Heart for boiling, cut out the Infide or Heart of the 
other more carefully, that the outer Part may remain 
entire, throw this Outfide into boiling Water, and 
Jet it {cald till the Leaves are pliant and manageable, 
then take it out, and lay it in a Sieve to drain and to 
be ready. 

Boil the two Hearts of the Cabbages very well. 

Boil four Eggs hard, feparate the Yolks, and fet 
them ready, chop the Cabbages to Pieces and fet that 
_ alfo ready. 

Cut very fine Half a Pound of Veal and a Quarter 
of a Pound of fine fat Bacon, mix with thefe the 
chopped Cabbage, and then cut to Pieces the Yolks 
of the Eggs, mix them with Pepper, Salt, fome grated 
Bread, and a very fmall Quantity of grated Cheefe 
mix thefe with the others, and making the whole into 
a large round Lump put it into the fcalded Cabbage 
Leaves, tie it up, and fet it ready. 

Set on a large Saucepan with a Gallon of very ftrong 
Broth, put in the forced Cabbage, and let it boil 
gently till it is thoroughly done, then ferve it up hot. 

Zee, Se It 
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It is one of the Difhes which require no Sauce, for 
its own Sauce is within it, but fome ferve it up with 
Gravy, and fome with melted Butter ; if any be ufed 
the Gravy is much the better, 


3. Todrefs Chickens the Barbary Way. 


Cut off the Flefh of a Chicken, and make it into a 
Force-meat with fome Bacon, Yolks of Eggs, Bread, 
and a great deal of Spices; trufs another Chicken for 
boiling, beat it with a Rolling-pin to break the Bones, 
then fill the Body with this Force-meat. 

Set on a Jarge Saucepan with a Gallon of Milk, a 
Bundle of fweet Herbs, a Nutmeg fliced, and fome 
whole Pepper ; when this boils put in the Chicken, 
and let it boil till it is near enough. 

Then take it up, dry it, broil it to a fine brown, 
and ferve it up with a very rich Gravy, or with a 
cold Sauce made of Juice of Lemon, Pepper, Salt, 
and Capers: This is the true Way. 


4. Lo roaft Chickens with Gravy. 


Chufe fome very fimall and delicate Chickens, and 
cut for each of them a Piece of Bacon as long and as 
broad as the Body of the Chicken, and very thin; 
Joofen the Skin of the Breaft all the Way down, and 
then feafon the Bacon with Pepper and Salt, fome 
Parfley, and fome Chives, all fhred {mall together. 

When the Pieces of Bacon are well covered with 
this Seafoning lay one of them upon the Breaft and 
Body of each Chicken, juft of its Largenefs, and 
draw the Skin over it; then tie up the Chickens, that 
the Skins may not come off in any Part, and roaft 
them in Bards of Bacon, that is, wrapped up in thin 
and broad Slices of Bacon. 

When they are near done make fome rich Veal 
Gravy hot for Sauce; lay the Chickens handfomely 
in a Difh, taking away the Bards of Bacon that cover 
them on the Spit, and untying the Packthreads, but 
not taking out the Bacon that is between the i and 

s c 
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Fleth of the Breaft; pour the Gravy hot into the Difh 


to them. 
5. Raggoo of Cray-fifp. 


Wath fome Cray-fith, and when they are well 
cleaned boil them in Water, pick them, take off the 
Tails and the reft of the Shells, and pick out the 
Body ; let the Shells be faved for other Ufes, we have 
fhewn in a preceding Number their Ufe in making the 
Cullis of Cray-fith. 

Cut off the Ends of the Tails, and then prepare 
the other Ingredients of the Raggoo. 

Shred fome Mufhrooms, but not fmall, cut fome 
‘Truffes into thin Slices, and add fome Artichoke 
Bottoms and Afparagus Tops; mix all thefe together, 
and add the Cray-fifh to them. 

Tofs all up ina Saucepan with a Bit of Butter, and 
then add a little ftrong Broth. 

Put in at the fame Time fome Pepper and Salt for 
Seafoning, fome Nutmeg, and three or four Slices of 
Lemon; fet the Saucepan to fcimmer over a very 
gentle Fire; add, after it has boiled a little, an Onion 
cut very fine; let it fcimmer on, and when it is tho- 
roughly enough put in fome Cullis of Cray-fifh to 
thicken it; fend it up hot in a fmal! Dith. 

It is the beft Way of eating Cray-fifh, and is a very 
excellent Difh. 


6. Maiden Cream. | 

Break five Eggs, fave the Yolks for other Ufes, 
beat up the Whites with fome Orange-Flower Water 
and Sugar, and add fome Milk. 

Set a Plate to be warmed over a Stove with a little 
Cinnamon, 

When the Plate is warm, and the Mixture is well 
beat up, pour it in, let it ftand over the Stove till it 
is done enough, then make a Fire-fhovel red hot, 
and hold it over the Plate to brown it; ferve it up 
as foon as well coloured. i 


4. Chocolate 
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| 7. Chocolate Cream. 

Mix together a Quart of Milk and a Quarter of 
a Pound of the fineft Sugar, fet them over the Fire 
and boil them for fome Time; beat up the Yolk of 
an Egg, put it in, and let it boil up two or three 
Times, then take it off the Fire, and put in fome 
Chocolate to colour and give it a Flavour; fend it 
up hot. | 

8. Cutlets with Raggoo. 


Cut fome large and handfome Veal Cutlets, beat 
them flat upon a Dreffer, then lard them carefully, 
drudge them with a Mixture of Pepper, Salt, Crumbs 
of Bread, and fhred Parfley. 

Lay them in Readinefs. 

Then make a Raggoo of Veal Sweetbreads, with 
Muthrooms, as we have before directed, and when 
this is ready drefs the Cutlets. 

They are to be toffed up in melted Bacon till they 
are well done and of a fine brown; then heat a Dith, 
keep the Raggoo hot, lay the Cutlets handfomely in 
the Difh, and pour the Raggoo over them. Send 
them up hot. : 

There is no Occafion to make a large Raggoo, nor: 
to put in any expenfive Ingredients ; fo that this Dith 
may be made at a {mall Price, and without any great 
Difficulty, and it is a very fine and elegant one, fit to — 
come to the beft Table. 


9. Cutlets with four Sauce. 


Cut fome fine and moderately thick Veal Cutlets, 
fet them onin a Saucepan of Water, and let them boil 
till they are pretty well done, then take them out, 
and lay them to drain and cool. 

Make a Batter of Eggs and a little Flour, and let . 
it be pretty thin. 

Set on a Pan with fome Hogs Lard, when it is hot 
dip the Cutlets in the Batter, and-then put them into 
the Pan; let them fry till they are of a fine brown. 

Make 
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Make a Sauce of Verjuice, Salt, and Pepper, mix 
*t in a China Sauce-boat, and fend it up with the 
Cutlets. 
This is the French Way of eating them, but 

it will not pleafe an Englifh Palate ull Uled fo.itis 
however, the Difh need not be neglected for that. 
Thefe Cutlets eat very well with a good Sauce of 
Gravy or Cullis. 


10. Cutlets marinated 


Squeeze into a {mall Soup Dith four good Lemons, 
take out the Pips, and put to the Juice three Bay 
Leaves broken, fome Chives fhred fimall, fome Pep- 
per and Salt, half a dozen whole Cloves, and a Glafs 
of Verjuice. 

Cut fome handfome Veal Cutlets, beat them flat, 
and lay them in this Liquor to marinate ; let them 
lie in it three Hours, turning them once in Half an 
Hour. 

Then make a thin Batter thus: 

Beat up an Egg, and mix with it fome Flour and 
Water, melt an Ounce of Butter and pour it in, ftir 
all thefe together, and keep the Batter of a due Con- 
fiftence, by adding a little Water if too thick, and a 
little Flour if too thin. 

When this is ready, fet on a Pan of Hogs 
Lard. 

When that is hot take out the Cutlets from the 
Marinade and dip them in it; when they are hand- 
fomely covered with the Batter put them into the 
Pan, and fry them to a fine brown. | 

Then heat a Difh, lay them in, and fend them up 
garnifhed with fried Parfley. 

We in England are very fond of Sauce, fo they 
who chufe it may put Gravy Sauce to thefe, but they 
are better without. 


11 Cutlets 
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11. Cutlets in Hodge-Podge. 

Cut fome thick Cutlets either of Veal or Mutton, 
fet them on to boil in a fmall Quantity of ftrong 
Broth, and put on with them fome Turnips cut in 
Quarters ; let them boil half an Hour, then-add 
fome Pepper and Salt, fome Sweet Herbs, and a 
whole Leek; and lay fome Chefnuts to roatft. 

When the Broth and its Ingredients have fcimmered 
fome Time, and the Chefnuts are cracked peel them ; 
break them, but not very fmall, and put them into 


the Saucepan. 


Let it continue upon the Fire fcimmering till the 
Cutlets are thoroughly done, and the Chefnuts well 
foaked through ; then pour it into a warm Scop Difh, 
and fend it up. 

12. Cutlets with Gravy. 

Cut fome fine Cutlets of Veal or Mutton, beat 
them flat and make ready a Seafoning, and fome 
melted Bacon. 

The Seafoning is to be made thus: Shred fome 
Parfley very fine, pick and chop to Pieces fome 
Savoury Herbs, and grate in a little Nutmeg ; add 
fome Pepper and Salt, and a few Crumbs of Bread 
made very fine. 7 

Set this Seafoning ready on a Plate, and then dip 
the Cutlets in the melted Bacon, fprinkle them im- 
mediately over with fome of the Seafoning, and 
make it ftick on as thick as you can: Then lay them — 
on a Gridiron over a very clear Fire, and let them be 
nicely browned ; ftrew fome more Crumbs of Bread 
over them every Time they are turned, and when they 
are well done, and of a good Colour, ferve them up 
with fome good Gravy. 

There are a great Variety of Ways of dreffing a very 
cheap and very common Dith. We in general go on 
in the fame Trot Road, broiling them and nothing 
more, or elfe making them inte Collops with various’ 
Ingredients, 

Thefe 


The BRITISH HOUSEWIFE, = 537 


Thefe two Ways of dreffing we have in the for- 
mer Part of this Work defcribed, with all the Cau- 
tions needful for doing them well; but here we fee a 
Variety of other eafy Methods, by which a Man who 
had nothing to eat but Cutlets, might have a new 
Difh out of them every Day; all Elegant, and none 
of them at all Expenfive. 


13. Veal a la Daube. 


This is a Difh intended to be eaten cold, and as 
there are feveral other Articles befides Veal that may 
be done in the fame Way, and the Seafon is now 
coming when fuch Difhes will be very agreeable, 
it is highly neceffary that the Cook be made acquain- 
ted with it. 

Daube is properly a cold Ragoo;, the Way of 
doing it in Veal is this. 

Take off the Skin from a Piece of Veal; lard it 
carefully, and then fet it in Readinefs. 

Put into a large Soop Difh proportioned to the 
Bignefs of the Piece of Veal, a Quantity of white 
Wine, and Verjuice equally mixed. 

Put into this five Bay Leaves broken, ten whole 
Cloves, a Spoonful of whole Pepper, and fome Salt ; 
ftir all this well about with a Bundle of Sweet Herbs, 
then put in that alfo, and when this Marinade is ready, 
lay the larded Veal into it. 

Let it foak four Hours, and turn it frequently in 
that Time 

When it is taken out fpit it, lay it down to a mo- 
derate Fire, and pour the Liquor out of the Soop 
Difh into the Drippingpan ; bafte it with this as it 
roatts. 

When it is near enough, pour the Liquor out of 
the Drippingpan .into a Stewpan, and taking the 
Meat from the Spit, put it into the Stcewpan with it, 
pour in as much Gravy as will make it fufficient to 
cover the Meat, and add a Couple of Anchovies 
boned, and cur fmall, a large Spoonful of Capers 

Ne. XVII, gee chopped, 
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chopped, a Lemon cut in Slices, and half a Dozen 
freth Mufhrooms ¢leaned and cut to Pieces. 

Let the Meat fcimmer in thefe for fome Time, 
and then fet it off the Fire. 

It may be fent up in this Manner hot ; but the beft 
Way, and indeed the proper Defign of the Dith, is 
to be fet by to be cold, and fent up at Supper. 


14. A Green Goofe a la Daube. 


Make a large Quantity of Seafoning thus: Mix 
together fome Chives cut fmall, fome frefh Lemon 
Peel fhred, and fome Bay Leaves clipped. 

Add to thefe fome Pepper and Salt, grated Nut- 
meg, and Cloves bruifed. 

When this is ready, cut fome Bacon into large 
Pieces for larding. Pick the Goofe and make it very 
clean ;_ lard it carefully with thefe Pieces of Bacon, and 
throw over it the Seafoning juft directed; then wrap 
up the Goofe carefully in a Napkin, and put it intoa 
fmall Pot; pour upon it equal Quantities of white 
Wine and ftrong Broth, till the whole be enough in 
Quantity to boil it. 

When it has boiled till you judge it is done enough, 
remove the Pot from the F ire, and let all be fet by 
together for the Goofe to cool in the Liquor. 

When all is perfectly cold, take out the Goofe, 

unroll the Napkin, and when it is to be ferved up, lay 
a clean Napkin upon aDifh, lay the Goofe cold upon 
it ; and garnifh with frefh Parfley. 
_ This is a very elegant Way of eating a Green 
Goofe cold ; and any other Fowl may be dreffed in 
the fame Manner. Chickens, Turkey-poults, and 
Pigeons, are all excellent in this Management. And 
as there- is no Variation in the Way of doing them, 
we fhall let this one Receipt ferve for all. 

The French drefs Partridges, Pheafants, and other 
Game this Way, but the Tame Fowls do better. 


15. Duck 
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15. Duck ala Braife. 


This is another of the famous Ways of dreffing in 
foreign Kitchens ; and as feveral Things are done in 
the fame Method under this Name, we fhall here 
make the Cook familiarly acquainted with it, under 
the Method of doing a Duck. 

Chufe a very fine, young, but full grown and large 
Tame Duck: Let it be cleaned, picked, and pre- 
pared with the moft nice Care. 

“Cut fome Bacon into pretty thick Pieces for 
larding. 

Mix fome chopped Parfley, Chives, Sweet Herbs, 
Pepper, Salt, and grated Nutmeg for a Seafoning, 
with the Pieces of Bacon in this; and then lard the 
Duck very well with them. 

When the Duck is thus ready, cut fome thin 
Slices of Beef, and fomethin Slices of Bacon; cover 
the bottom of a large Stewpan with thefe, and ftrew 
over them, and among them fome Carrots, Turnips, 
and Parfnips cut fmall; a Lemon fhred thin, Rind . 
and all: Half a Dozen Cloves, an Onion cut fmall, 
and fome Pepper, and Salt, and Sweet Herbs picked 
from the Stalks, but not chopped. 

When the Bottom of the Stewpan is thus covered, 
lay in the larded Duck, and ftrew over it what was 
left of the Seafoning of the Bacon for Jarding. ) 

Cut fome more Slices of Beef and Bacon, and 
cover the Duck with thefe, and with more of the 
Roots, Herbs, and Seafoning: Lay fome thin Slices 
of Bacon over all; then put on the Cover of the 
Stewpan, and fix it down clofe. 

Set the Stewpan upon a brisk Fire in a Stove, and 
put a good deal of burning Charcoal upon it. 

When it is enough, take away the upper Coals, 
and uncover the Pan; take out the Duck and fet itto 
drain: This is the Duck a la Braife. 

The French prefer a Wild Duck, but thofe who 
have eat this Difh frequently with me at Bath, when 
I have tried both, always prefered the Tame. 


a The. 
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The Duck being drained, is to be ferved up with 
fome rich Sauce. 

The French ufually fend up the Ducks dreffed this 
Way with a Raggoo: None is better than the Rag- 
goo of Sweet-Breads before defcribed. They never 
fend up a Raggoo with this Fowl but when it is done 
ala Braife; but as this is an expenfive Way of dref- 
fing, we fhall give the Reader a Method which 
an{wers the fame Purpofe, with much lefs Charge 
and Trouble, and therefore will be more agreeable 
to all but the greatcft Families. 


17. Duck with Raggoe.. 

Chufe as before a fine, tender, well grown Tame 
Duck. | | CC 

Cut fome Bacon into large Pieces for larding, fea- 
fon thefe with the fame Seafoning of Sweet Herbs and 
Spices directed as before, and lard the Duck very 
thick with a careful Hand. 

Strew the Remainder of the Seafoning over the 
Duck, and then drudge it well with Flour. 

Set on a Stewpan with fome melted Bacon; put 
in the Duck, and tofs it up to brown it: Then put 
it into a Pot, and make a Brown with the melted 
Bacon and fome Flour. Put this into the Pot with 
the Duck, and pour in as much good Broth as will 
juft cover the Duck, then feafon it, and fet it on to 
ftew. 

When it is near done, put in Half a Pint of 
Mountain Wine, and then add fome Pepper, half a 
Dozen whole Cloves, an Onion chopped to Pieces, a 
Handful of fhred Parfley and fome Sweet Herbs: 
Laftly cut to Pieces a Lemon, Rind and all, and put 
that in. | | | 
~ Cover up the Pot again, and fet the Duck to ftew 
over the Fire again with thefe Ingredients: Then, 
when it is thoroughly done, take it out of the Pot, 
and ferve it up with a Raggoo of Mice 

Wit 
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with Mufhrooms, Truffles, Afparagus Tops, and 
Artichoke Bottoms. 

“If this be well managed, the Difh is hardly to be 
diftinguifhed from the right Way of doing it a la 
Braife. I have had tolerable Judges at my Table, 
who have been deceived by it. 

We fhall have Occafion to direct fome other Difhes 
to be done a la Braife in the fucceeding Part of this 
Work, where to avoid tedious Repetitions, we fhall 
only name it, referring to this Place for the Receipt 5 
and in any of thefe Cafes, the Reader is to keep in 
Mind, that according to the Choice of the Family, 
the Difh may either be done a la Braife in the genuine 
Method, or in this Way that I have now named in 
it’s Stead. | 


18. Duck with Peafe. 


The Peafe are to be made into a Raggoo for this 
Purpofe, and therefore according to the Rule we 
have juft laid down, the Duck muft be dreffed a la 
Braife, either in the genuine or fecond Manner. 

Which ever Way be preferred, a young Duck 
is to be chofen, and the Raggoo is to be made of 
fine young Peafe. | 

While the Duck is Stewing, this Raggoo muft be 
got ready thus. 

The Peafe muft be toffed up with a little Flour 
and Butter, fome Pepper and Salt, and a Bundle of 
Sweet Herbs. 

When this is done, pour in a little very rich Veal 
Gravy to moiften them; let them ftew a Time in 
this; then when the Duck is ready, beat up a Couple 
of Yolks of Eggs in a little Cream, and mix this 
with the Raggoo of Peafe. 

Take out the Duck, lay it carefully in a warm 
Difh, and pour this Raggoo round it, and fome 
upon it. | 

If the Duck be done a la Braife in the right Way, 
I would advife the Raggoo to be poured’ into the 

Difh, 
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Difh, and then the Duck laid in without any of the 
Raggoo upon it ; but if it be done in the other Way, 
let the Raggoo be poured over it, when in the Dith. 
There will be fome difference in the look of the one 
and the other, and the Raggoo entirely hides this. 


19. To drefs Eels a la Daube. 


This is a Difh like the other Daubes, intended to 
be eaten cold, but there is a Particularity in the Man- 
ner of dreffing it: It is to be done thus: 

Chufe three fine Eels, and a Brace of handfome 
Tench. 

Cut open one of the Skins of the largeft Eels, 
and lay it ready for the Reception of the Meat. 

Pick the Flefh of thefe Eels and of the. Tench 
from the Bones, chop the whole together, and feafon 
it with Salt and Pepper ; grate in three Quarters of a 
Nutmeg, and add three Cloves bruifed. 

This being all mixed perfectly well together, cut 
out the Flefh of a Couple of other large Eels into 
Jongifh flender: Pieces, fuch as are cut for Larding. 
Cut open another of the largeft-Skins, and lay that 
alfo ready fpread flat out upon a Table. 

Then begin to lay the Meat upon the firft Skin. 

Firft lay a Layer of the Slices of Eel, then a thicker 
Coat of the Minced Meat, upon this put more of the 
Slices of Eel, and upon them more of the Minced 
Meat. 

Thus go on till all is ufed, and there be a Heap of 
it together of the Shape of a Brick. Prefs this gently . 
down with the Hand, and lay over it the other Skins, 
tre them round and fecure them in fuch Manner, that 
the whole may keep entire; then wrap it up carefully 
in a Linnen Cloth, and put it into a large Saucepan 
with fome frefh Broth. 

Set it over a gentle Fire, and let it do leifurely for 
fome Time. 

When it is judged to be three Parts done, pour in 
a Pint of red Port Wine, and put in at the fame 

Time 


The BRITISH HOUSEWIFE. 543 


Time half a Dozen whole Cloves, a Couple of Bay 
Leaves broke, and fome whole white Pepper and 
Salt. 

Cover up the Saucepan, and let this Stew till the 
Fel be thoroughly done; then fet it off, that it may 
all cool together. 

This is the Difh the French eat inftead of our 
Collar’d Eel. 

They cut Slices of this and fend it to Table ona 
{mall Dith, it looks beautiful, and eats very fine. 


20. Poached Eggs with Cucumbers. 


This is a very elegant little Dith, and as it depends 
entirely upon the Choice of each of the two Arti- 
cles, the Eggs being new laid, and the Cucumbers 
young and frefh, no Time of the Year can be pro- 
perer for it than the prefent. 

Cut an Onion to Pieces, put it into a Soop Diths 
pour upon it fome Vinegar, then add Sale and Pep- 
per; ftir all well together and cover it up. | 

Get half a Dozen young and fine Cucumbers, peel 
them, fplit them open, and if there be large Seeds in 
any, cut them out. 

When the Cucumbers are thus prepared, put them 
into the Soop Difh to the Vinegar and Ingredients 5 
let them be there an Hour. 

Then take them out, put them into a Saucepan, 
and tofs them up witha Piece of Butter. When they 
begin to grow brown, pour in fome Broth, and fet 
them over agentle Fire to fcimmer for a Quarter of 
an Hour. 

Then take off the Fat, put to them fome rich 
Cullis, and fet it on again, that it may be kept hot 
and perfectly mixed. 

Chufe half a Dozen fine large and perfectly new 
laid Eggs; break them into a Cup one by one, and 
poach them in Butter: Lay them handfomely in a 
{mall Dith one by one as they are done; cut away all 

the 
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the White, fo that nothing remains but the round 
Yolk and pufh thefe pretty clofe together. : 

When they are all in, pour the Raggoo of 
Cucumbers over them hot, and fend them up im- 
mediately : ‘This is a fmall, but an extremely elegant 
Dith. 

21. Lo drefs a Hare the Swifs Way. 

Set on a Stewpan with fome ftrong rich Broth ; 
cut a Hare in Quarters, and lard them well with 
- thick Pieces of Bacon. 

Strew fome Pepper, Salt, and beaten Cloves into the 
Broth, ftir it together, and then put in the Quarters 
of the Hare. 

Cover it up, and fet it over a gentle Fire ; let it ftew 
till it is three Parts done, then add a Bottle of Red 
Port Wine, and fome Blades of Mace: Cover up 
the Stewpan again, and fet it over a gentle Fire to be 
thoroughly done. 

When the Hare is near enough, make a Sauce thus : 
Mince the Liver very fmall, and having faved what 
Blood you could from the Hare, put thefe into a 
Saucepan together, duft in a little Flour, and add 
half a Spoonful of Vinegar: Make all thefe hot toge- 
ther, and while they ftand on the Fire, chop a Spoon- 
ful of Capers, and cut off the flefhy Part of a Couple 
of Dozen of Olives; mix all this together in the 
Saucepan of Sauce. 

Take out the Hare, and lay the Pieces regularly 
and handfomely in the Difh ; pour inthis Sauce, and 
ferve it up hot. 


22. 4 Raggoo of Lamb. 


Set on a Stewpan with fome rich Broth, put in | 
fome Pepper and Salt, and half a Dozen whole 


Cloves; and add half Dozen Mufhrooms; and a : 


Bunch of Sweet Herbs. Let thefe heat together. 
‘hen cut fome Lamb into moderately large Pieces ; 
beat them flat, and tofs them up in a Saucepan to 
Drewn 
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brown them, and then put them into the Broth, cover 
up the Stewpan, and let them ftew till they are 
enough. | 
When the Lamb is done, thicken up the Sauce 
with fome rich Cullis, and ferve it up hot. 
This is a cheap Raggoo, but it is a very good one. 
Mutton may be done in the fame Mariners but 
Lamb is better. 


23. To flew Lettuces: 


Cabbage Lettuces are the beft for this Purpofe, and 
fuch are to be chofen as are large, thick, and very 
well cabbaged. 

Takea Dozen of thefe large and fine Lettuces, wafh 
them in feveral Waters, and fee they are perfectly 
clean, then put them into a Pot with a large Quan- 
tity of Water, and boil them half an Hour. 

Take them out one by one with a Skimmer, and 
Jay them in a large Hair Sieve to crain. 

When they are a little cooled throw them into a 
large Pan of cold Spring Water, ftir them about, 
then one by one take them up, fqueeze them cently 
in the Hand-to get out the Water, and when drained 
in this Manner as well as they can be, place them one 
befide another regularly in a {mall Scewpan. 

Mix up a Quarter of a Pound of Butter with a Tea 
Spoonful of Flour; put this into the Middle of the 
Stewpan. 

Put in three Blades of Mace whole, and a Piece of 
Bacon as big as a Walnut, with half a Dozen Cloves 
ftuck in it. | 

When all thefe are in pour upon the Lettuces as 
much Veal Broth as will juft cover them, fprinkle 
in fome Pepper and Salt, and fet them overt a cleur 
Fire. 

They muft be kept fcimmering in this Way three 
Quarters of an Hour. 

By this Time the Lettuces will be thoroughly 
ftewed, and the Broth will be thick and rich like 
Cream. 


N°. XIX. © he Pour 
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Pour over them a little drawn Butter, and give the 
the Pan a Shake about, but it muft not be toffed, for 
that would break the Lettuces, and the Beauty of the 
Difh is to fee them come up whole. 

All being thus finifhed, warm a fmall Dith and 
flide out the whole carefully fo as not to break the 
Lettuces; lay them regularly, and take out the Mace 
and the Bacon with the Cloves; place fome toafted 
Sippets about the Edge of the Difh, and fend it 
up hot. 

This is not only a very pretty Dith of itfelf, but 


-it ferves for other Purpofes. 


A boiled Chicken ferved up upon a Difh of ftewed | 
Lettuce is very elegant and agreeable. 

But when it isintended for this Purpofe, it is better 
to thicken it up farther by mixing in a Yolk of an 
Egg and Cream. 


24. A Raggoo of Mufbrooms. 
Chufe fome Muthrooms of a moderate Size, clean 


them perfectly, and then fet them on in a Saucepan 


with fome melted Bacon, Pepper and Salt, and a 
Spoonful of fhred Parfley; tols them up, and then 
moiften them with fome rich Gravy. 

When they are well done thicken them with Cullis, 
or if that be not at Hand thicken up the Liquor in 
the common Way, and ferve them up. 


25. Mufbrooms with Cream. 


Chufe fome half-grown Mufhrooms, clean them, 
cut them to Pieces, and tofs them up in a Saucepan 
with fome Butter, feafoned with Salt and fome grated 
Nutmeg, and with a Bunch of {weet Herbs. | 

Let them be toffed up over a brifk Fire, and when 
they are done enough pour in fome thick Cream ; let 
all be well heated together, and fend them up in @ 
warm Soup Plate. 
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id Gr a eee 
Of Puddings. 


ART. kL. A fine Rice Pudding. 


LEAN fome Rice, blanch it in Water, and 

then fet it on in Milk proportioned to the Quan- 
tity of the Rice; put in fome Salt at firft, and when 
it is half boiled break in’a large Stick of Cinnamon, 
let it boil fome Time longer with this, and then add 
fome fine Sugar powdered. | 

When the Rice is boiled tender, and the whole is 
thick, take it from the Fire. 

Pick and wafh half a Pound of Currants, and 
ftone the fame Quantity of the fineft Raifins of 
the Sun. 

Beat up fix Eggs with three of the Whites, mix 
thefe with the Rice and Milk, and then put in the 
Currants and Raifins, and ftir all well together. 

Break a Pair of good Beef Marrow Bones, take out 
the Marrow, cut it into fmall fquare Pieces, and ftir 
thefe in; then put it into a Dith, and fend it to be 
_ baked. 

We have in the preceding Numbers inftructed the 
Cook to make. common or ordinary Rice Puddings ; 
this is a very delicate one, and is fit to appear at any 
Grable, | / | 

Suet may be ufed inftead of Marrow, but it is 
much inferior to it, and for a Difh intended to be 
elegant the Difference of Price is not worth minding. 


2. Potatoe Pudding with Orange. 

Boil two Pounds of very found and fine Potatoes, 
peel them carefully, and put them into a Marble 
‘Mortar, beat them to a Mafh; then melt half a 
Pound of Butter, pour it in by Degrees to the Pota- 
toes, and beat all up together well, then boil it half 


an Hour. 
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‘ 


548 The BRITISH HOUSEWIFE. 


When it is thus done, pour over it fome melted 
Butter and a Glafs of Mountain Wine; laft of all 
{queeze over it a fine Seville Orange, and duft on fome 
fine powdered Sugar; fend it to be baked, and order 
it to be but little done. 

Some eat this Kind of Potatoe Pudding boiled, 
but the baking gives it a very fine Relith. 

3. A Cowflip Pudding. 

Pick the Flowers of a Peck of frefh-gathered 
Cowilips, chop them fmall, then put them into a 
Marble Mortar, pound them well, and mix with them 
half a Pound of Naples Bifcuit and three Pints of 
thick and rich Cream. put the Cream in by a little 
at a Time; but in the End let the whole be well 
beaten together. 

Set this all together on the Fire in a large Saucepan, 

Mix together three Spoonfuls of Cream and two 
Spoontuls of Rofe Water; fet it by you in a Glafs. 

Then break twelve Eggs into a Punch Bowl, beat 
them up with the Refe Water and Cream, and fweeten 
the whole to the Tafte; mix this with the boiling 
Ingredients in the Saucepan, and fet it off the Fire. _ 

Butter a Difh of a proper Size, pour this in, and 
when it is enough baked ftrew fome of the fineft Sugar 
powdered over it, and fend it up hot, It is an ele- 
gant Pudding. ) 

4. A Quaking Pudding. 

Take a Quart of Cream, twelve Egos, Whites and 
all, beat them very well, and ftrain them into the 
Cream, ftrewa good Spoonful of Flour over the Cloth, 
pour in the Pudding, tie it up, and let it boil very 
faft an Hour. | 

5. A Boiled Loaf. 


Let a Penny Loaf be rafped ; put it into a Pan, 
and pour upon it a Pint of Milk boiling hot. 
Let it ftand till all che Milk is foaked up, and then 


tie it up in.a Bag, and boil it a Quarter of an Hour; © 


this will do it fufficiently, 
| Take 
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Take it out of the Bag, lay it in a warm Difh, and 
pour over it fome melted Butter; throw fome fine Suga 
powdered over this, and then fgueeze over it a Seville 
Orange: If a little white Wine and Rofe Water be 
mixed in the Butter while it 1s melting it will improve 
it, and if the Orange Juice be done in the fame Manner 
it eats well. 


6. Chefnut Pudding. 


Boil a Dozen and half of Chefnuts in fome Water 
for a Quarter of an Hour. : 

Then pour them into a Sieve; as they cool pick 
off the Peels, and throw them into a Mortar, beat 
them to a Pafte with a little Orange-Flower Water, 
then pour in a Glafs of Sack, and grind all together 
to athin Pafte. _ 

Beat up twelve Yolks and fix Whites of Eggs, mix 
this ‘well with the Chefnuts, grate in fome Nutmeg, 
and then ftrew in fome Bafket Salt. 

Pour in three Pints of rich Cream, and half a 
Pound of meltd Butter ; mix all thefe Ingredients per- 
feGily well together. | 

When the Pudding is thus ready cover a Difh with 
fine Puff Pafte, and pour in the whole. | 

Send it to the Oven. 

When Cream is not to be had, Milk thickened up 
with fome Yolks of Eggs, will do in this and the 
before-mentioned Puddings. 

In this Cafe three Eggs are to be allowed to every 
Quart of Milk. 


7. A Cream Pudding. 


Set on a Quart of Cream in a Saucepan, put fo it 
two Blades of whole Mace, and grate in halt a Nut- 
meg ; let it boil up, and then fet it off to cool. 

lanch a Quarter of a Pound of Almonds, and beat 
them to Paile, with a Spoonful of Orange-Flower 
Water. 

Break eight Eggs, beat up all the Yolks and three 
of the Whites, mix with this the Almonds, and then 
by alittle at a Time mix in all the Cream. 


When 
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When the Pudding is thus ready take a thick Cloth, 
wet it, flour it well, pour in the Pudding, tie it up, 
and boil it brifkly half an Hour. 

_ When it is taken up, melt fome Butter with half a 
Glafs of Sack, pour this upon the Pudding, and ftrew 
fome Sugar over the whole; fend it up hot. Itisa 
very nice and elegant Kind of Pudding. 


8. Norfolk Dumplings. 


Beat up a Couple of Eggs with alittle Salt, and by 
Degrees mix in half a Pint of Milk, then get in as 
much Flour as will make the whole into a pretty thick 
Batter. 

While this is beating up let a large and very clean 
Saucepan be fet on the Fire, three Parts full of 
Spring Water. 

When this boils, drop in the Batter in fuch Quan- 
tities at a Time as will ferve for a {mall Dumpling ; 
keep the Water boiling brifkly, and they will be done 
in three Minutes. 

Pour off the Water through a Sieve, and lay the 
Dumplings hot into a Dith; they are to be ferved up 
with a Piece of plain Butter let into each by cutting 
a Hole at the Top. 

They are a very good Kind of Dumpling, and coft 
fearce any Thing but Care;, but the greateft Niceity 
is required that every Thing be clean, elfe they are 
{fpoiled. 


CL tAc Pos WVilt 
Of Pies. 
ART. I. An Artichoke Pie. 


AKE a good Puff Pafte Cruft, and {pread it 
L carefully over a Difh, rub a Quarter of a Pound 
of Butter over it very evenly and regularly, then fet 


at ready. 
While 
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While this is doing a Dozen young Artichokes are 
to be well boiled, feparate the Leaves and the Choke, 
cut the Bottoms clean from the Stems, and lay in as 
many of thefe Side by Side as will cover the Bottom 
of the Difh. 

Strew fome Pepper and Salt upon thefe, and 
fprinkle in laft of all a little beaten Mace. 

Lay another Layer of the Bottoms upon thefe, and 
ftrew fome of the fame Spice and Seafoning upon 
them. 

Break a Quarter of a Pound of frefh Butter into 
{mall Pieces, and mix it carefully among the Chokes, 

Set on a {mall Saucepan with a Quarter of a Pint 
of Water, cut to Pieces half an Ounce of Truffles, 
and the fame Quantity of Morels, boil them in this 
Water; then pour the Water into the Pie, and fcatter 
the Truffles and Morels over the Bottoms. 

While this is doing boil twelve Eggs hard, take 
the Yolks clean out, and lay them regularly in the 
Pie. 

This done pour in a Quarter of a Pint of Moun- 
tain Wine all over the Bottoms, and then put on the 
Lids. 

Send it to the Oven, with pariicular Charge not 
to over do it: When the Cruft is baked it is enough, 
for the Things are all dreffed before. 

It is a very rich and extremely: pleafant Pie, and 
is to be ferved up hot. | 


2. <n Onion Pie. 


This, though we commonly call it an Onion Pie, 
is made of a Mixture. of f’otatoes, Onions, and Ap- 
ples, and they ought to be in equal Quantities te give 
it a good Vafte. 

It is to be made thus: 

Boil about a Pound and half of Potatoes, and when 
they are pretty well done, peel them and cut them 
into Slices, peel the fame Quantity of Onions, and 
cut them alfo into Slices, and pare forme Apples, cut 

them 
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them in the fame Manner into Slices, taking out the 
Cores. 

When the Ingredients are thus ready make a good 
Cruft, and cover a Dith with it; break a Quarter of 
a Pound of Butter into fmall Pieces, and diftribute 
this over the Cruft; and then make the following 
Seafoning: 

Grate down a whole Nutmeg, bruife a Quarter of 
an Ounce of Mace, mix thefe together, and add a 
‘Ica Spoonful of beaten Pepper, and three Tea Spoon- 
fuls of Bafket Salt ; mix all thefe together, and ftrew 
fome of it over the Bottom. 

Then lay in a Covering of the Potatoes, Onions, 
and Apples interchangeably, a Slice of one and a 
Slice of another. 

Then lay in the Yolks of four Eggs boiled hard. 

Upon thefe lay in fome Potatoes by themfelves, 
then fome Onions, and at Top fome Apples. 

Duft in fome of the Seafoning as every Parcel is 
put in. 

Mix half a Dozen more hard Yolks of Eggs in dif- 
ferent Parts of the Pie, and alfo half a Pound of 
Butter broken into Scraps. ‘ 

When all is thus in, fpread over the upper Layer 
fome Butter, and fcatter on the Remainder of the 
Spices. 

Cover up the Pie, and fend it to the Oven, firft 
pouring ina Quarter of a Pint of Water. 

As the Potatoes are boiled before they are put in, 
half an Hour in a moderately hot Oven will do the 
Pie. It is to be fent up hot, and is a very good 
Dith. 

3. Cherry Pie. 

As Cherries are now coming in, there will be a 
Variety and Novelty in fending up once in two or 
three Days a Cherry Pie, which is beft of all made 
thus : 

Chule a proper Quantity of large Duke Cherries 
gcthered in a Morning, for they are then eat | 

aneit 
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fineft flavoured, pick them from the Stalks, and fee 
they be very clean. ‘ 

Prepafe a Quantity of Sugar, which imuft be the 
very fineft Loaf Sugar beat to Powder, and make a 
fmall Quantity of very good Cruft. 3 
All being thus ready, lay in a little Cruft hand- 

fomely round the Edge of the Difh, then ftrew in a 
thin Covering of the powdered Sugar upon the Bot- 
‘tom; this done lay in the Cherries even and regular 
without breaking, and if there bea blemifhed Cherry 
‘leave it out. 

When half the Fruit is in ftrew over them fome 
of the powdered Sugar, then lay in the other half, 
and over them ftrew more, then puton the Lid, and 
let it be baked in a flack Oven. 

Some, when Currants are in their greateft Perfection, 

ftrew in a Quantity of picked Currants among the 
Cherries: In this Cafe there muft be a larger Quan- 
tity of Sugar allowed, becaufe of the Sharpnefs of the 
Currants; but the Cherry Pie, if made of a proper 
Fruit, and’ of a right Degree of Ripenefs, is better 
without them. 
* Jt may be very proper to put fome large Cherries 
into a Currant Pie, becaufe the Currants are too fharp; 
but well-chofen Cherries are fo moderate between 
fharp and mellow, that they need no Addition. 


4.  Mufcle Pie. 


Clean a Quantity of Mufcles, and put them into a 
large Saucepan, without any Water, to ftew. 

While they are doing make fome good Cruft, {pread 
fome over the Sides of a fmall Difh, and fet it ready. 

When the Mufcle Shells are all open, and the Fifh 
tolerably done, take them up, take out the Mutcles} 
pull away the Beards, and fee there be no Spiders or 
young Crabs in them. , puee 

Put thefe picked Mufcles’ intova clean Saucepan, 
pour to them as much of their own Liquor ftrained 
trom the other Saucepan as will be enongh to cover 
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them; put in a Piece of Butter, and fome Crumbs of 
Bread. 

Strew in fome broken Blades of Mace when they 
are near done, then pour the whole into the Difh, put 
on the Cover, and fend it to the Oven. Half an 
Hour will do it. 

It is a very pleafant Pie, and is the fafeft Way of 
eating Mutfcles. 

A. Scollop Pie made in this Manner is a very rich 
and excellent Difh, and a Pie may be made in the 
fame Manner of Oifters; in this Cafe the largeft and 
fineit Oifters are the fitteft. 


5. <A rich Pigeon Pie. 


Chufe a Dozen very fine young tame Pigeons, pick 
them carefully, and trufs them. 

Cut out fome good Bacon into Pieces for larding, 
and lard the Breafts of the Pigeons very well. 

Make a Seafoning of Pepper and Salt, Nutmeg, 
and Savoury Herbs, and when the Pigeons are larded 
itrew this all over them till they are well covered 
with it. 

Shred fine fome Chives, a good deal of Parfley, and 
fome picked Leaves of Savoury Herbs; mince fome 
Morels, and two or three Truffles; cut the Livers 
{mall, and chop twice their Weight of Beef Marrow, 
and half as much fat Bacon as there are Livers; mix 
all thefe together, and when they are well chopped 
pound them in a Mortar. 

Stuff the Bodies of the Pigeons with this, but 
do not ufe it all, for there muft be fome to go in 
loofe. 

All Things thus ready, make fome very fine Cruft, 
Jay it in a Dith of a proper Size, and fpread over it 
the Remainder of the Force-meat referved for that 
Purpofe 5 let this lie on it in a thin equal Layer. 

Lay in the Pigeons regularly and carefully, with 
here and there a Bay Leaf among them. 


When 
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When they are all in cut fome large and thin Slices 
of Veal, and in the fame Manner fome thin Slices of 
fat Bacon, cover the Pigeons in the Pie with thefe 
Slices, and then fend it to the Oven, with Orders 
that it be carefully and thoroughly baked. 

When it comes home take off the Top, take out 
the Veal and the Bacon, fkim off the Fat, and pour 
in a good hot Raggoo of Sweetbreads made as we 
have before direéted ; lay on the Lid again, and fend 
it up hot. | 

A Pie may be made of two or three Turkey Poults 
in the fame Manner. : 


6. A Duck Pie. 


Chufe for this Purpofe a Couple of fine Ducks, 
wild or tame, according to the Tafte of the Com- 
pany, trufs them for roafting, and then put them on 
in fome Water and parboil them. 

While the Ducks are on the Fire, cut out fome fine 
fat Bacon, and fome Lean of Ham, into proper Pieces 
for larding. 

Lard the Ducks well with this, and make a Sea- © 
foning of Parfley, Chives, fweet Herbs, Pepper, and 
Salt. 

When the Ducks are larded, ftrew a good deal of 
this Seafoning over them. 

The Ducks being thus perfectly ready, roll out a 
Sheet of Pafte an Inch thick, and raife it into the 
Form of a Pie. 3 

Cut fome thick Slices of Bacon, beat them well 
with a Peftle, and lay them thick at the Bottom of 
the Pie; then lay in the two Ducks. | 

Fill up the Space about the Ducks with Mutton 
Chops larded, ftrew fome of the fame Seafoning as 
was before ufed over thefe Chops, and then put the 
Remainder over the Pie, when they are in. 

When the Pie lies even atthe Top, lay upon it 
foe thin Slices of Veal, and over thefe fome of 
Bacon, then lay on a Sheet of Cruft for a Cover, 
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and fend it to the Oven, where it fhould ftand four 
Hours. . 9 

When the Pie is ready to come home, make a Rag- 
goo to add to it. 

This fhould be made of Sweetbreads, Livers, 
Cocks-Combs, Truffles, and Mufhrooms ; they muft 
be firft toffed up in melted Bacon, and then adding 
fome good Gravy they muft ftand fcimmering three 
Quarters of an Hour. sie 

After this the Fat is to be taken off, and if there be 
any Cullis of Ham and Veal in Readinefs, a little of 
that fhould be added, if not, the Raggo will do very - 
well without it. 

When the Pie comes home place it in a Difh, raife 
the Cover, take off the Pieces of Veal and Bacon, 
then fkim off the Fat, and pour in the hot Raggoo; 
Jay on the Cover again, and fend it up. 


7. 4 Soal Pie. 


Get fome large and very fine Soals, and get alfo 
three or four large Eels of the right Silver Kind. 

Skin and clean the Eels, cut the Fleth from the 
Bones and chop it fmall, then put it into a Marble 
Mortar, put to it half a Dozen Morels thred fine, four 
‘Truffles fhred and chopped, four frefh Mufhrooms 
fhred fine, fome Leaves of fweet Herbs picked clear 
from the Stalks and chopped, fome Pepper and Salt, 
and a little grated Nutmeg; beat all thefe well to- 
gether in the Mortar. 

Melt about two Ounces of Butter, pour this in, 
and beat it all up well again together. 7 
When all is fine and well mixed, fet this by ona 
Plate. | | 

Then prepare fome Cruft for a raifed Pie, fhape it, 
and fet it ready. . 

This done, put the Soals into a Pan, and fry them 
till they are about half done, 

Vake them up, and cut the Flefh in long Slices 
from the Bones. 

Make 
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Make a Seafoning of fome Leaves of fweet Herbs 
chopped fine, and mixed with Pepper and Salt; and 
every Thing being now ready, begin to make the 
Pie. | 
Fit cover the Bottom with fome of the Eel Force- 
meat, then lay in nicely and carefully fome of tie 
Slices of Soal. 

Sprinkle over thefe fome of the Seafoning juft made, 
and then lay in the Remainder of the Force-meat and 
of the Soals one over another, with a little of the Sea- 
foning always between them. 

When all is in put fome fine frefh Butter over the 
whole, and then lay on the Cruft; rub it over with 
Egg, and fend it to the Oven. 

hen it is about coming home make a Raggoo of 
Truffles, and keep it hot. 

When the Pie is come in fet it in a Difh, raife off 
the Cruft, fkim away the Fat, and pour in the Rag- 
goo hot, fo fend it up. 


9. ATurbot Pie. 


We have given before a Method of baking a Tur- 
bot, which is a very fine Way of eating that excellent 
Fith; this is altogether different, and by many is 
efteemed preferable. 

Make fome Cruft, and prepare a Seafoning of 
-favoury Herbs, Pepper, and Salt. 

Thefe Things being ready, chufe a good thick Tur- 
bot, lard it carefully with fine Anchovies, and then 
prepare the Pie for it. | 

Firft lay fome frefh Butter over the Bottom, on 
this ftrew fome of the Seafoning, and lay in a Couple 
of Blades of Mace broken, then lay in the Turbot, 
and ftrew upon this -again fome of the Seafoning 5 
erate over it alfo a little Nutmeg, and throw in fome 
broken Pieces of Mace. 

Laftly, cover the Turbot with frefh Butter, put on 
the Lid, and fend it to the Oven. 


When 
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When it is near coming home make a Raggoo of 
Cray-fith and Truffles, and when the Pie comes home 
Open it, get the Fat that fwims about clean off, then 
pour inthe hot Raggoo, and fend it up. 


9. Spanifh Petty Patties. 

Cut a Piece of fine fat Bacon, a Piece of Veal twice 
as big as the Bacon, and the Breafts of a Couple of 
Pullets. 

Blanch thefe together in boiling Water, and then 
mince them very {mall. 

Prepare a Seafoning thus : 

Cut to Pieces the Leaves of fome favoury Herbs, 
chip fome Mace very fine, bruife fome Cinnamon and 
a Couple of Cloves, and flice very fine fome Rocam- 
bole and half a Clove of Garlick, add fome Pepper 
and Salt, and mix all well together ; then mix it with 
the minced Meat, 

Make fome fine Puff Pafte for Cruft, and make 
feveral Patties ; put into each a Piece of this Force- 
meat and a {mall Bit of Butter, then fend them to a 
flack Oven, and when done fend them up hot. 


CEPA Poe 
Side and fmall Difbes, 


AORAF,: Eng Raggoo of Afparagus. 
fuer fome fine young Afparagus, and cut off 


the green Tops as far as they are tender, blanch 
them in fcalding Water, and then put them into a 
{mall Saucepan ; pour upon them fome rich Gravy, 
and a little Effence of Gammon of Bacon, or if they 
be in Readinefs, fome Cullis of Veal and Ham, and 
fome Effence of Ham. 

This laft Method is the richeft by much; but 
when thefe Things are not in Readinefs the other will 
very well do. 

Let 
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Let thefe {cimmer together till the Afparagus is 
done enough, and the Liquor is thick, and in great 
Part watted. 

Then roll an Ounce of Butter in a little Flour, and 
putitin; fhake all about till the Butter is melted and 
mixed, and then add a Tea Spoonful of Vinegar. 
Send it up hot. 


2. A Raggoo of Shardoons. 

Set on a Pot of Water, put in an Onion ftuck with 
Cloves, two or three Slices of Bacon, and a Piece of 
Butter rolled in Flour; when it boils throw in the 
Shardoons picked and wafhed very clean, and let 
them boil till they begin to be tender. 

Then take them out, cut them fmal!, and let them 
ftand in a Sieve to drain. | 

‘Set on a Saucepan with fome Cullis of Veal and 
Ham, or, if you have not that, fome good Gravy 
with a Slice of lean Ham in it. 

Let thefe fcimmer over a flow Fire till the Shar- 
doons are thoroughly tender, then fet it over a quicker 
Fire, and when a good deal of the Liquor is wafted, 
and the reft is very thick, put in a Piece of Butter 
rolled in Flour, and when that is melted fend tt 
up hot. 


3. A Raggoo of Endive. 

Chufe fome of the fineft and beft bleached Endive, 
pick it very clean, and throw it into {calding Water 
to blanch it. 

Throw it into a Pan of cold Spring Water, then 
take it up, fqueeze it a little in the Hand to drain it, 
lay it on a Dreffer and chop it, each Head into 
three or four Picces, no fmaller, and put it into a 
Saucepan 

Pour to it fome very rich Gravy, or if it be ready 
fome Cullis of Veal and Ham, let it fcimmer well 
over the Fire, and when the Endive is tender and the 
Liquor thick, ferve it up; or if you pleafe add a little 
Cullis, or fome Butter in Flour to thicken it, either 

Wav 
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Way will do, but if the Gravy be not put into-it ia 

too large a Quantity at firft it will come very right 

of itlelf, | 
4. 4 Raggoo of Cauliflowers. 

All thefe Raggoos of Vegetables are to be made in 
the fame general Manner, but’ there are fome little 
Particularities to be obferved in each on which the 
Perfection and Niceity of the Dith depends ; wherefore 
we have given thefe feparate Kinds as a Dire@tion for. 
the others. i2 45 

Cauliflowers are at this Seafon fmall, hard,.and 
white, thefe are fit for raggooing, and the great Art 
of the Cook is to preferve their Colour. 

This is to be done by firft blanching them in white 
Water in this Manner : 

Set on a Pot half full of very clear foft Water, put 
in a Slice of Bacon and a Piece of Butter rolled in 
Flour; ftir this about as it heats, and it will be white, 
foft, and thickifh: As foon as it boils throw in: three 
of .thefe fine fmall Cauliflowers, and let them boil till 
they are three Parts done. BY 2117] 

Then take them up, fet them to drain, and when 
the Water is run off put them into a Saucepan with 
fome rich Veal Gravy, or fome Cullis of Veal and . 
Ham ; let them fcimmer a while, then fet the Sauce- 
pan over a brifk Fire, put in a Piece of Butter rolled 
in Flour, and a Tea Spoonful of Vinegar ; when the 
Butter is melted, and all well mixed, ferve it up hot. 
The Cauliflower no Way eats fo well. 


5, AWelch Rabbit. ‘ud 
Cut a handfome Piece of Bread and an even Slice 
of Cheefe, let the Bread be of the Shape of the Cheefe, 
but a little larger every Way. - 
Put a Salamander in the Fire, or a large Poker, or 
the Bottom of a Fire-Shovel heated red hot will do. 
While the Iron is heating toaft the Bread carefully 
on both Sides, without making it hard or burning it. 


Then’ 
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Then toaft the Cheefe on one Side, lay the Bread 
in a Plate, lay the Cheefe upon it with the toafted 
Side downwards, hold the red hot Iron over the 
other Side to toaft and brown that. 

Put a little Muftard on it, and fend it up very hot. 

Two fhould go up together. | 


6. A Scotch Rabbit. 


Cut a Slice of Cheefe very large and handfome, 
cut a Slice of Bread, without Cruft, juft of the Size of 
the Cheefe ; toaft the Bread on both Sides, and butter 
it, then toaft the Cheefe on both Sides, and lay it 
evenly upon the Toaft and Butter. Send it up hot 
without Muftard. 

This fhould be made larger than the Welch Rab- 
bit, and fent up fingle, one ina Plate, as that fhould 
be two. ! 

7. dn Enghfp Rabbit. 

Cut a handfome Toaft of Bread without Cruft, and 
fhave a good Quantity of Cheefe very fine. 

Set a Tin Oven betore the Fire, and have in Rea- 
dinefs a Glafs of red Port Wine. 

Toaft the Bread carefully on both Sides, then pour 
the Wine upon it, and turn it. 

When it has foaked up the Wine fpread the fcraped 
Cheefe thick upon it, lay it in the Oven, and place 
it before a good Fire; the Cheefe will do very quickly 
and very finely. Send it up very hot. 

Thefe are the three Ways of toafting Cheefe; the 
firft is the genuine Method, and thofe who are fond 
of Cheefe prefer it to either of the others. 

One would think nothing could be eafier than to 
toaft a Slice of Cheefe, and yet not only in private 
Families but at Taverns we fee nothing is done fo 
badly: The Directions here given are eafy to be ob- 
ferved, and they will never tail to fend it up either 
Way mellow, hot, well done, and with the Bread 
crifp and foft. 


Ne; XIX. 4B 8. Stewed 
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8. Stewed Cheefe on Bread. 

Cut a large Slice of Bread of fuch a Shape as to lie 
handfomely in the Bottom of a Plate without filling | 
it up; a Round ofa threepenny Loaf, with the Cruft 
pared thin off, is very proper ; toaft this carefully, 
and lay it ona Plate, pour on it half a Glafs of red 
Wine, turn it, pour on another half Glafs, and then 
fet it before the Fire that it may keep warm while the 
Cheefe is doing. ; ; 

Rub the Bottom of a Pewter Plate with Butter, cut 
fome Cheefe in moderately thin Slices, fpread thefe 
evenly upon the Plate, then pour in a Quarter of a 
Glafs of white Wine. | 
- Cover the Plate with another, and fet it over fome 
hot Coals in a Chaffing-difh; let it ftand about four 
Minutes and it will be very well done. | 

Put a Shovel on the Fire to be red hot; ftir ina 
little Muftard among the ftewed Cheefe, fpread it 
carefully upon the Bread, and then brown it by mov- 
ing the red hot Bottom of the Shovel flowly over it. 
Send it up hot.. 

= 33 9. Buttered Loaves. 

Break twelve new-laid Eggs, beat up all the Yolks 
with half the Whites, and mix in among them a Quar- 
ter of a Pint of Yeatft. 

Pour this through a Sieve into a Difh, and add to 
it fome Bafket Salt, and a Tea Spoonful of beaten 
Ginger. « 

Make this into a high Pafte with Flour, warm a 
large Napkin, and wrap the Pafte in it, let it remain 
fo 2 Quarter of an Hour, then break. it into Parts, 
and make them up into fo many little Loaves. : 

Thefe may, be either baked or boiled, and fhould 
have a Piece of Butter.and.a Glafs. of Mountain 
Wine to-each. 

When they are to be ferved up, three or four of 
them mutt be laid handfomely on a Difh, and ferved 
up with fine Sugar ftrewed over them. 


as cor “Grilled 
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! 10. Grilled Shrimps. yc ep. 
* Let a Quantity of large frefh and fine Shrimps be 
jicked carefully ; draw. them over upon a Napkin, 
and fee that there be ne’er a {mall or bad one, nor no 
Piece of the Shell hanging to any of them, for this 
would be perceived in the Mouth, and would difgrace 
the whole Cookery. 
Seafon thefe picked Shrimps with Pepper and Sale, 
and mix in a Spoonful of fhred Parfley. 
» Then prepare fome Scollop Shells, put fome Butter 
to the Shrimps and other Ingredients, and add fome 
grated Bread ; let them ftew half an Hour, and then 
draw a hot Salamander or other hot Iron over them _ 
to brown the Surface, and fend them up. 


11. Buttered Shrimps. 

Pick a Couplé of Quarts of Shrimps in the niceft 
Manner; and fee there be not the leaft Scrap of a Shell 
on any Part of them; put them into a Saucepan, 
pour to them a Pint of Mountain Wine, and fet them 
to ftew over a gentle Fire. Break eight Eggs, beat 
them up with a little white Wine, and grate in fome 
Nutmeg. 

Melt half a Pound of Butter, and by Degrees 
‘mix it with the Egg, then pour all inte.the Saucepans 
fhake it only one Way, till the whole is thoroughly 
well mixed and hot together: Then toaft fome Bread, 
cut it into Sippets, and having warmed a Difh, lay 
them round the Edges; pour in the whole out of the 
Saucepan. It is a very rich and very elegant Dith. 
Send it up hot. 

12. <Afparagus Rolls. 


Take three French Rolls; cut off a Piece of the 
Cruft of each handfomely at the End, that it may fit 
the Place again; then take out the Crumb, leaving 
the Cruit entire. 

Fry thefe Rolls in frefh Butter, till they are of a 
pice brown. 


4B2 Break 
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Break fix Eggs, beat up their Yolks in a Pint of 
Cream, add fome Salt, grate in a little Nutmeg, and: 
fet it over the Fire, ftirring it till it be perfectly 
mixed, and very thick. 

Boil an Hundred of fine young Afparagus. 

Cut off a few of the Tops, and fave them entire. 
Cut off the green Part of all the reft, and chop it 
fmall, mix it among the Cream, and then fill the 
Rolls with it; put on the Piece of Cruft that was 
taken off, and ftick up the fine Pieces of the Afpara- 
gus Tops, faved for that Purpofe, in Holes made in 
the Rolls for that Purpofe, before the frying. 

Send them up hot. It is a very elegant Difh, and 
a very fine Way of eating Afparagus. 


13. Stewed Parfnips 


Chufe fome fine fweet moderate fized Parfnips. 

Boil them well, then fcrape and clean them perfectly, 
and cut them into thin Slices. 

Put them into a Saucepan with a good deal of 
Cream, and a Piece of Butter rolled in Flour and a 
little Salt. | 

Let them ftew, and after a Time fet them.on a 
brifker Fire, that the Cream may boil up; then ferve 
them up hot without any Addition. 


14. Stewed Cucumbers. 

Pare a Dozen of fine frefh gathered Cucumbers’ 
cut them into thick Slices, and lay them on a coarfe 
Cloth to drain off fome of the Water. 

When they are pretty dry flour them, and fry 
them in frefh Butter till they are of a fine brown; 
then take them out with an Ege Slice, and lay 
them in a Plate before the Fire, that they may keep 
warm. 

Pare another Cucumber, and cut a Slice length- 
ways out of it, that the Seeds may be fcooped out. 

_ Fill this with Onions fried brown: They may be 
yery convenient] y fried with the Slices of the Cucum- 
bers 
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bers juft named, Strew a little Pepper and Salt over 
the fried Onion before it is put in; then put the Slice 
of the Cucumber that was cut out into it’s Place. 
again, and tie it round with Thread to keep it 
entire. 

Set this over the Fire with fome Butter in a Stew- 
pan, and fry it till it be of a fine Brown all over. 

Then take it out of the Pan, lay it on a Plate ta 
keep warm alfo, and put in a little Flour into the 
Stewpan. Stir this carefully about, as itis dufted in ; 
when the Butter is well thickened, put in three Spoon- 
fulsof Water ; then add half a Pint of white Wine, 
and two Spoonfuls of Ketchup. 

Stir all thefe well together, then put in three Blades 
of Mace, four whole Cloves, half a Nutmeg, and 
fome Pepper and Salt. 

Stir all this well together, and pour it into a Sauce- 
pan; put in the Cucumbers, and tofs them ull they 
are all thoroughly hot, and relifhed with the Sauce, 
then take out the whole Cucumber carefully, and lay 
it in the Middle of a Difh, put this all round it, and 
pour the Sauce overall: Send it up hot, garnifhed 
with fried Onions. 


15. Round Eggs. 

Set on a deep Fryingpan, and put into it three 
Pints of clarified Butter, make it thoroughly hot, 
then ftir ic about with a Stick. Break an Egg into 
a Cup, hold it ready over the Pan: Stir the Butter 
again, till it run round like a Whirl Pool, and then 
drop in the Egg in the Middle ; let it remain till it 
is about as much done as a common poached Egg ; 
then take it up with a Slice. It willbe as round as a 
Ball, this Shape coming from the Motion of the 
Butter. 

When one Egg is taken out, do another in the 
fame Manner, and fo on till there be enough done. 
Set them at a Diftance before the Fire till all are ready, 
and then ferve them up, either with Gravy, or with 

| ‘ ftewed 
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ftewed Spinage. They will keep their round Shape, | 
and remain hot a long Time, and an Ege eats no | 
Way prettier; they are “therefore very agreeable for a’ 
Variety, where there are feveral Dithes. ; 


16. Peafe with Cream. 


Shell a Quart of delicate young Peafe, put ane 
into a Stewpan with a Piece of Butter rolled in Flour, 
feafon them with Pepper and Salt, and grate in fome 
Nutmeg: Strew in half a Spoonful of the fineft Sugar 
powdered, put in a Bundle of Sweet Herbs, and fome 
chopped Parfley ; the Piece of Butter for a Quart of 
Peafe, fhould be about three Ounces. — 

When all thefe are together, pour in a Quarter of a 
Pint of boiling Water. 

Cover up the Stewpan, and fet ‘it over a gentle 
Fire to ftew a Jittle ; when all is well mixed, and the 
Peafe are enough, pour in a Quarter of a Pint of thick 
Cream, give it a boil up, and then warm a fmall 
Soup Difh; pour the whole in, and ferve it up hot. 


It is a pretty Side Difh. 


17. Fine Hafty Pudding. 

Break a new laid Ege into a Difh of Flour, and 
work it up into a fff Patte, with as much of the 
Flour as it will take up. 

Cut this Pafte a-crofs and a-crofs, and at length 
Mince it as fmall as poffible. 

Set on a Saucepan with a Quart of Milk, and when 
it boils put in this minced Pafte; put in at the fame 
Time fomie Bafket Salt, a Spoonful of fine Sugar 
powdered, and as hack: beaten Cinnamon as will ‘lie 
upon a Sixpence. 

Then add a Piece of Butter as big as a Wallnut 

rolled in Flour, and ftir it about one Way. 

When. it is all well mixed, put in fuch another 
Piece of Butter, and then ftir it about, and pour the 
whole into a Difh, ftick up fome Pieces of frefh 

Butter 
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Butter in different Places, and fend it up immediately 
to Table. 
i 18. Hafty Fritters. 

Mix together fome Ale that is not bitter, and a 
fittle Flour; get in more Flour by Degrees, and then 
put in fome fhred Apple and a ‘few Currants wafhed 
and picked; beat it up till all is very well mixed, 
and moderately thick. 

Then fet on a Stewpan with fome Butter; make it 

very hot, and then drop in fmall Quantities of this 
Butter. 
A large Spoonful is enough for each Fritter, and 
about five may very will be droped into the Pan at 
4 Time; but‘Care muft be taken that they do not 
‘run together. 

When they are of a fine delicate Brown, they muft 
be taken up with a Slice, and laid recularly ina warm 
Difh, and {prinkled over with Sugar. 


19. Pine Fritters. 


Pate fome fine Golden Pippins, ‘cut them in Slices, 
take out the Cores, and then chop the Slices {mall ; 
Snix thefe with a rich Batter made in the following 
Manner. 

Break four new laid Egos, and beat them up with 
‘Jalf a Pint of thick Cream; add a Spoonful of 
Brandy, grate in a little Nutmeg, and a Tea Spoon- 
ful ‘of beaten Ginger muft then be mixed in. 

When all this is well beat together, mix in fome 
Flour, and make it into a good thick Batter: Put 
‘in the Chopped Apples, and ftir all well together, and 
‘then fry them as ‘before directed, in a large Quantity 
of very hot Butter. Currants may alfo be added to 
‘thefe, ‘but they are as well without : They make a 
Variety in the Difhes, and in the plainer Kinds of 
‘Fritters, they are wanted, for they are otherwite poor, 
but in thefe nothing is needful by Way of Addition. 


20. Curd 
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20. Curd Fritters with Saffron. 


Mix together a Quarter of a Pound of Flour, and 
Half a Pound of Curd. 

Beat up ten Eggs, and mix in them two beaten 
Cloves, half a grated Nutmeg, two Blades of pounded 
Mace, and two large Spoonfuls of fine Sugar powdered; 
when all thefe are mixed, ftir in eight Grains of 
Powder of Saffron, or if you have it in the Houfe, 
a Spoonful of Tincture of Saffron, made with Wine: 
This latter is the beft Method. 

When all thefe are perfectly mixed, add the Curds 
and Flour, and then fet on the Pan. | 

Put in a large Quantity of Butter, and let it be 
made very hot; then drop in the Batter by Degrees, 
and fry the Fritters in it as beforedireéted: This done, 
lay them in a Difh with Sugar. 


a1. Fritters Royal. 


Set on a Pint of new Milk in a Saucepan ; when it 
boils pour ina Pint of Sack, and let it boil up 
well. 

Set it off the Fire, and when it has ftood five or 
fix Minutes, take off the Curd. 

Break half a Dozen new laid Eggs into a large 
Bowl, beat them up with this, and add as much 
Flour as will bring the whole to the right Confiftence 
of Batter ; then grate in a Quarter of a Nutmeg, 
put ina Table Spoonful of powdered Sugar, and as 
much beaten Ginger as will lay upon a Sixpence. 

Set on a Pan with a great deal of Butter, and when 
itis very hot, drop in the Batter, a large Spoonful at 
a Time. 

Set a Difh to warm, and have a Cafter of powdered 
Sugar ready ; as they are taken up, place them regularly 
in the Difh, and duft a little Sugar over them. Then 
fend them up hot. 


22, Wine 


The BRITISH HOUSEWIFE, ‘569 


22. Vine Leaf Fritters 

Mix in a Soop Plate a Quarter of a Pint of Brandy, 
a fmall Glafs of white Wine, fome rafped Lemon- 
peel, and a Spoonful of powdered Sugar. 

Cut off fome fmall, frefh, and juicy Vine Leaves. 

Cut the Stalks away clofe, and put the Leaves 
into this Mixture. _ 

Mix up fome white Wine and Flour into a mode- 
rately thick Batter. 

Set on a Stewpan with a good Quantity of Butter, 
when it is very hot, drop in the Fritters. 
_ A Leaf is to be taken out of the Brandy for every 
Fritter, and when they are fried to a fine Brown, 
they are to be ftrewed with Sugar, and glazed with a 
red hot Salamander or Shovel: The Dith muft be 
very hot, and they muft be fent up quick. 


7 23. Clary Fritters. , 
_ Gather a dozen Leaves of Clary from the upper 
Part of fich Plants as have not come into Flower. 
Cut the Stalks off clofe, and wipe the Leaves very 
clean with a Napkin. , 

Lay thefe in Readinefs, and then make the Batter 
with Milk and Flour, and fee that it be very well 
mixed, and not too thin. 

Set on a Stewpan with a large Quantity of Butter ; 
when it is very hot, dip the Leaves one by one in the 
Batter, fee they be thick covered with it, and then 
drop them into the Pan. Set a Dith to be warm be- 
fore the Fire, and as they are taken up, lay them 
in regularly; ftrew fome Sugar upon them, and fend 
them up hot. | 

Thefe are not only pleafant to the Tafte, but very 
cordial. : 

24. Apple Fraizes. 

Chufe fome large and very fine Apples, cut them 

in thick handfome Slices, taking out the Cores. 


N°, XIX. ZC Set 
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Set ona Pan with a good Quantity of Butter, when 
itis hot throw in the Apples, and fry them to a deli- 
cate brown. 

Then take them out, and lay them to drain. 

Break five Eggs, beat up all the Yolks and three 
of the Whites, with a Quarter of a Pint of Cream and 
a Glafs of Sack, grate in fome Nutmeg; add two 
Spoonfuls of powdered Sugar, and bring in by De- 


grees as much Flour as will make it of the proper. 


Confiftence of Batter, then pour in a Quarter of a 
Pound of melted Butter. 

When this is ready fet on the Pan with Butter for 
frying. 
"Drop in a Soup Ladle full of Batter, lay a Slice of 
Apple upon it, then pour on more Batter, and fry 
it brown. 

Let there be a Difh kept warm ready, and fend up 
the Fraizes covered with powdered Sugar. 


28. Common Pancakes. 


Break eight new-laid Eggs, beat up all the Yolks 
and half the Whites, and mix in a Spoonful of beaten 
Ginger. 

Add to this by Degrees a Quart of Milk, and then 
as much Flour as is needful to make it into Batter of 

a good Confiftence: The Flour muft be put in a very 
little at a Time, and mixed carefully and thoroughly. 

Then add a Glafs of Brandy, and half a Spoonful 
of Bafket Salt. 

Stir all this very well together, and fet it ready for 
frying. | 

Make a Stewpan extremely clean, put in a Piece 
of Butter as big as a Walnut, then put in a Ladle full 
of the Batter, and move the Pan round that the Batter 
may fpread all over it. 

Shake the Pan, and when one Side is done turn it. 

The beft Way is by toffing it, which, to an expe- 
rienced Cook who is not afraid of what fhe is doing, 
is very eafy; if not, it mult be done with Care by the 
*Heip of a flat Slice. x 
Let 
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Let a Dith be fet before the Fire to heat, and lay 
the Pancake in it when both Sides are done. 

Then put in another, and fry it in the fame Manner, 
and when enough lay it upon the firft. 

Fry feveral others in the fame Manner as the firft, 
lay them carefully one upon another, fee that they be 
thoroughly dry, and ftrew powdered Sugar over 
them. 


or The Art of toffing a Pancake. 


This isa Thing very eafy to a bold Hand, but 
which a timerous Perfon will never be able ta do well; 
for fuch a one, fhe is to know that the firft Thing to 
be done is to get rid of her Fear, and then a little 
Practice will make it quite familiar. | 

The beft Way to learn it is this: 

Let a Kitchen Table Cloth be fpread upon the 
Ground at a {mall Diftance from the Fire, and when 
the firft Pancake is ready for turning let the Cook try 
to tofs it over the Cloth; if it falls in right it is very 
well, and if not there is no Harm done, it will be 
catched clean, and may do for the Servants Table. 

When there is not the Danger of throwing them 
into the Fire the Cook will have lefs Fear, and as we 
have faid before, the lefs Fear the more Likelihood of 
Succefs. 

The Way is to hold the Pan very fteady, and tofs 
the Pancake with a fudden Jerk. : 

Praétice is all; for as the Children play at Bil- 
becket till they can catch the Ball every Time for 
many Minutes together, in the fame Manner the 
Cook will be able to tofs a hundred Pancakes without 
miffing once, when fhe is accuftomed to the Method 
of it. 

29. Rich Pancakes. 

Break a Dozen and half of Eggs, feparate all the 
Whites, and beat up the Yolks, with a litele Salt and 
half a Pound of fine powdered Sugar. 


4C 2 When 
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When thefe are well mixed add half a Pint of Sack, 
and the fame Quantity of Cream. 

Beat all thefe up, and take in by Degrees as much 
Flour as will give the Pancake Batter a due Confiftence 
to run over the Bottom of the Pan; laft of all add 
two Blades of Mace beaten fine, half a Tea Spoonful 
of powdered Cinnamon, and the fame Quantity of 
grated Nutmeg. 

_ Fry them in the fame Manner with the others. 
They will not be crifp, but they are very delicate. 
The Difh muft be kept warm, and Care taken to 

fend them up very hot. 


30. Paper Pancakes. 


Thefe are a fine Kind of Pancakes that are to be 
done extremely thin, and when laid one over another 
they have the Refemblance of a Quire of Paper; 
whence their Name is given them. 

Break fix new-laid Eggs, beat up a Ilthe Yolks 
and half the Whites; mix in by Degrees a Pint of rich 
Cream, three Spoonfuls of Sack, and ane Spoonful of 
Orange-Flour Water. 

Grate in a little Nutmeg, and ftrew in a Spoonful 
of powdered Sugar. 

Melt half a Pound of Butter, and let it ftand till it 
js near cold. 

Mix by Degrees three Spoonfuls of Flour in the 
Batter, and then get in the Butter. 
~ When all are well mixed, the Batter for the Paper 
Pancakes is ready. 

Set on a Pan for frying them, and do this in the 
very fame Manner as the others, aly making each 
Pancake very thin. 


31. Rice Pancakes. 
Put into a Saucepan a Quart of rich Cream and 
three Spoonfuls of Flour of Rice. 
Set this on a flow Fire, and continue ftirring it till 
it mix thoroughly and be as thick as Pap. 
| | | | While 
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While the Saucepan is over the Fire ftir in by De- 
grees half a Pound of frefh Butter, and grate in fome 
Nutmeg. 

Then pour the whole into a Pan to cool. 

Break nine Eges, beat them well with a little Salt 
and fome fine powdered Sugar, and add three Spoon- 
fuls of Flour. 

When theie are perfectly well mixed, and the Cream 
and Rice are cold, ftir all together. 

The Batter is thus finifhed, and the Pancakes are to 
be fried carefully in the ufual Manner. 

When the Cream is not thick, the more Rice is to 
be ufed; and this Way Milk may very well anfwer 
the Purpofe. 

32. Cream Pancakes. 

Take a Pint of Cream, four Eggs, four Spoonfuls 
of Flour, half a Pound of Butter well clarified, mix 
it all well together with a little Salt and grated Nut- 
meg; fry them by themfelves, without Butter in 
the Pan. 
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ART. I. Yo pickle Naftertion. 


: AKE your Pickle of white Wine Vinegar, and 
7 Bay Sale a fmall Handful, for it muft not be 
too fharp of the Salt; let them boil very well together; 
then take it off, let it ftand till quite cold, and put in 
the Naftertion Buds as you gather them, and ftopthem 
down clofe ; when it has ftood fome Time make fome 
frefh Pickle, and put the Buds into it, then fet it by 
for Ute. . 


2. The 
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2. The beft Way to pickle Cucumbers. | 


Take the leaft Cucumbers, rub them well, and put | 
them in a Pot or Barrel, then put in a Round or 
Layer of Dill or Fennel Seed in Branches, and upon 
that a Layer of Cucumbers fo as not to touch one 
another; ftrew on them fome Ginger, Mace, and 
Cloves finely beaten, fome whole Pepper, and a little 
Salt; then lay in another Layer of each, and fill up 
the Pot with white Wine or Elder Vinegar. This 
Pickle ferves for Grapes, or other Things. 

Some boil the Vinegar, and pour it on hot, and 
Elder is beft done this Way. 
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Sh. Ce Tb Vv. 
Of ConFECTIONARY. 


ART. I. Io dry Cherries. 


W FE, kere enter upon the Summer Part of Con- 
fectionary: It is not a great deal that can be 
done in it at prefent, but fome Fruits coming in, the 
Houfekeeper may keep her Hand in Practice, and 
bring herfelf to a Readinefs for the Management of 
the many Things that will come in the fucceeding 
Months. 
_ Cherries, though they are now come in, are not 
plentiful or cheap, therefore the Work of preferving 
Quantities of them may be deferred to fome Weeks 
farther ; but as none are more fit for thefe Purpofes 
than the large, juicy, rich, and fine Kinds that come 
in early, we hall take this Opportunity of directing 
their. Management in the feveral Forms, and begin 
with the drying them. 

Let a Quantity of the largeft and fineft Cherries of 
the Duke Kind be procured. “ 

ec 
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Let the Houfekeeper look thoroughly over them 
herfelf, that there be not an unfound one among 
them. 

Then let them be very carefully ftoned. 

To ten Pounds of Cherries thus ftoned put three 
Pounds of the fineft Sugar powdered; put the Sugar 
to them in a Preferving-pan, and fhake that and the 
Cherries carefully together; then fet it over a gentle 
Fire, 

The Sugar will melt by Degrees, and then let the 
Fire be brifked up, and let them have a boil or two. 

Pour the whole into an earthen Pan, and let it 
ftand all Night; then put it into the Preferving-pan, 
and make it fcalding hot; let it ftand to be cold again, 
and then fpread it upon Sieves. 

After this fend them to an Oven; let them be put 
in when it is not too hot and ftand all Night, then let 
them be turned and put in again; and this Time, as 
the former, the Oven fhould be no hotter than it is 
after Pies. 

By this fecond ftanding in the Oven they will grow 
very dry and firm; putthem up in Boxes, and put no 
Paper between them. 


2. To dry Cherries without Sugar. 


Chufe fome fine Cherries, and pick them as for the 
former Method. 

Stone them carefully, and preferve any Liquor that 
runs from them in doing this. 

Put them into a Preferving-pan over a gentle Fire 
with only this Liquor, let them boil up three or four 
Times, and in the mnean Time fhake them feveral 
Times about heartily, but not violently; this done put 
them into an earthen Pot. 

The next Day fet them over the Fire again to fcald 
them, and then let them ftand to be cold; lay them 
on Sieves, and afterwards dry them in the fame’Man- 
ner as the others in an Oven, repeating it twice: This 
will preferve them as well as the former, and they 
muft be kept in the fame Manner. 


3. Te 
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3. Lo dry Cherries in Bunches. 


Chufe for this Purpofe Kentifh Cherries, for they 
are the only ones fit at this early Seafon; but toward 
Autumn Morellas may be dried in the fame Manner: 

Tie them up in Bunches, ten or twelve in a Bunch. 

Squeeze fome other Cherries, and to a Pint of the 
Juice put two Pounds of treble-refined Sugar ; boil 
this once up, and it will bea rich Syrup. 

As foon as it has boiled put.in the Bunches of 
Cherries, and make it juft boil up with them, then 
fet them off. | 

The next Day fet on the Syrup with the Cherries 
again, and heat it enough to fcald them, but no more ; 
then fet them off to cool; when they are cold place 
them on Sieves, and fet chenva in aflack Oven; repeat 
this two or three Times, turning them every Time, 
and they will gradually dry, retaining their Shape, 
and in fome Degree their Colour : They \ will be natural 
and pleafant. | 

4. Cherry Fam. 


Pick fome fine Cherries as carefully as on the for- 

mer Occafions, ftone them, and fet them over the 
Fire to boil, break them as they boil, and when they 
have boiled fo long that the Bottom of the Pan is 
eafily feen and all looks clear, put in a fourth Part of 
the Weight of the Cherries of fine Sugar. 
_ To underftand this you are to weigh the Cherries 
as foon as they are ftoned, and to ten Pounds of 
them two Pounds and a half of Sugar is the proper 
Quantity. 

When the Sugar is in them they muft have two or 
three boils, wna then be fet off to cool. 

When cold they muft be put up in Bottles, Pots, 
er Glaffes, and they will keep pertectly well till the 
next Year. 

5. To preferve Cherries with the Stalks and Leaves 
green. 

Gather fome fine Duke Cherries carefully, with the 
Stalks entire, and fome Leaves upon them. 


Make 
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Make fome fharp Vinegar boiling hot, dip in the 
Stalks and Leaves, and fcald them well; then lay 
them on a Sieve that they may dry. 

Set on a Pipkin or Silver Saucepan with two 
Pounds of the fineft Sugar and a Pint of Water, let 
this boil up, and ic will be a thick Syrup. 

When this Syrup is boiling hot dip the Cherries in 
it with the Stalks and Leaves, and when they are 
jut {calded by it take them out again, and lay them 
on a Sieve. 

Then boil up the Syrup to the Height of a Candy, 
and dip the Cherries into it again, then dry them on 
Sieves in the fame Manner as other Sweetmeats ; the 
Cherries will thus be very fine, and che Leaves will 
make a pretty Appearance. 

0. 6... Logar Goerries. 

Make a Preferving-pan perfectly clean, put into it 
twelve Pounds of ttoned Cherries, three Pounds of 
treble-refined Sugar, and a Quart of Water. 

Set the Pan on the Fire till the whole is fcalding 
hot, then fet it of fora Time till it is fomewhat 
cooled, and put it on agains then let them. boil till 
the Cherries are tender, fprinkle over them half a 
Pound more fine Sugar powdered, and when it is 
_ melted fkim them very clean. | 

Pour all together intu an earthen Pan, and let it 
ftand three Days. | 

After this take the Cherries one by one out of the 
Syrup, and lay them regularly with the Hole down- 
wards upon a wicker Si-ve todry; put them ina Stove, 
and from Time to Time remove them from one Sieve 
to another till they are perfectly dry. 

When they are fo, lay fome fine white Paper in a 
Preferving-pan, and upon this lay the Cherries, cover 
them with another Sheet.of Paper, and then with 
a Cloth. 
~ Set the Pan upon a gentle Fire till they fweat, then 
remove the Fire, let them cool, and put them up 
in jars. 


mx. was 4D They 
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They have the fine and perfect Tafte of the pasa 
and will keep a long Time for all Ufes. 


7. Cherry Pafte. 


~ Stone fome fine large Cherries, put them into a 
Preferving-pan with nothing but their own Liquor, 
and break them as they boil. 

When the Cherries have boiled fome Time, and 
are growing ftiff, put in a Pound and a Quarter of 
fine Sugar in Powder for every Pound of Cherries 
that was ufed; let the Sugar melt perfectly, then put 
the whole together into a broad earthen Pan. 

Set this on a Stove till it is candied. 

Drop it upon Glafs, and when it is hardened on 
one Side turn it, then put it up. 


8. To preferve Cherries. 


This is a Receipt that muft be practifed in the later 
Cherries, and cannot be done but when there are ripe 
Currants ; however, as the Currant Seafon is ap- 
proaching, and in order to keep all the Receipts con- 
cerning Cherries together, we have thought proper to 
sive the Method in this Place. 

The moft proper Cherries for preferving are the 
Carnation Cherries. 

Let them be ftoned, and fet ready. 

Then draw fome Jelly of red Currants, and run 
through a Jelly Bag. 

There muft be double the Quantity of the fineft 
Sugar, as, three Pounds to a Pint and a half, and 

the fame in Proportion to any Quantity; fet this on 4 
quick Fire, and fcum it; to the Quantity we have 
named of this add two Pounds of the ftoned Cherries, 
let them boil gently, and take them off at Times. 

When they are foft, boil them more brifkly till they 
jelly and are very clear, then let them cool, and put 
them into Glafies. 


9. Ta 
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g. Lo preferve Apricots. 


The early Apricot, now in its Prime, is a very fine 
Fruit preferved ; we fhall give here the Method of 
doing it, as alfo of making the other Articles for the 
Confeétionary from it; for there is no Kind that 
makes them fo fine. 

We do not advife the Houfekeeper to buy this Kind 
of Apricot at Market for this Purpofe, becaufe being 
early it is dear, and the others that follow in the fuc- 
ceeding Months will anfwert he Purpofe ; but where 
the Garden produces them there will commonly be 
more than are ufed for that Table, and fhe fhould 
always make all that can be fpared into Preferves, 
becaufe they exceed all others for that Purpofe. 

The Method of preferving them is this: 

Take four Dozen of them, and fee that they are 
all found, fine, and perfect. 

Pare them, take out the Stones, and cover them 
with three Pounds of treble-refined Sugar beaten to 
Powder and fifted. 

Let them ftand fix Hours in the Sugar, then fet 
them on a gentle Fire, and let them boil flowly till 
they are perfectly clear and tender. 

Watch this very carefully; fome will grow clear 
before the reft, and they muft be taken out and fet 
by ona Plate, putting them in again when the reft 
are done. 

When all are thus done lay a Paper clofe over them, 
and fet them by till the next Day. 

Then take fome of your Codling Jelly of the laft 
Year for thefe early Apricots, becaufe Codlings are 
not come in to make it for them now, boil it up, and 
while the Jelly is boiling make the Apricots {calding 
hot, then put the Jelly to the Apricots; about three 
Pints of the Jelly will be enough for this Parcel of 
Apricots. 

Boil them flowly together; when the Apricots rife 
in the Jelly, and jelly very well, put them in Pots 
and Glaffes for Ule. 


4D 2 This 
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This is the Way of Preferving the fine Mafculine 
Apricot, which when done in this Manner, exceeds 
all the others by far. 

The fame Method exaétly is to be followed in 
Preferving the common Apricots that ripen in the 
fucceeding Months, only for them, the Coddling 
Jelly is to be made frefh, the Apples being fit for 
that Ufe at the fame Time. 

In that Cafe two Pints of Jelly, and two Pounds of 
Sugar, anfwers the fame Purpofe, for the like Quan- 
tity of the common Apricot to be preferved then. 


9. Clear Cakes of Apricots. 


Chufe three Dozen of the fineft Apricots, pare 
them, take out the Stones, and put them into a Pre- 
Jerving-pan, with a Pound of the fineft Sugar in 
Powder. 

Beat them gently, and by Degrees bring them to 
boil; let them continue boiling till the Apricots break 
to Pieces. 

Then put in two Quarts of the laft Year’s Codling 
Jelly, (the Houfekeeper muft always take Care to 
keep a Quantity of this Jelly ready for this Ufe, 
otherwile fhe will lofe the Opportunity of this Pre- 
ferving of the fine early Apricots,) boil thefe together 
for a quarter of an Hour very faft. 

After this, run it thro’ a Jelly Bag, and to every 
Pint of the Jelly, allow a Pound and Half of Sugar: 
It muft be the fineft Sugar, and muft be carefully 
fifted. 

The Sugar muft be fhook in when the Jelly boils, 
and “tis to ftand on the Fire till perfectly melted. 

After this, it will require no more Care than once 
running thro’ a thin Bag; it is then to be let into a 
broad earthen Pan, and then filled into Pots, and fet 
in a Stove to dry; when it is Candied at the Top, it 
muft be turned out upon Glafs, and if the Pots are 
big, it will be proper to cut it. 


When 
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When it is dry on this Side, it muft be turned to 
dry on the other. 

Often it will happen that thefe Cakes ftick to the 
Glafs: This very much perplexes the young Con- 
fe€tioner, but the Remedy is very eafy ; only hold the 
Glafs over the Fire a Minute, and it loofes them. 
As foon as they are loofe, they muft be turned and 
dried again on that Side where the Fire foftened 
them ; then put them up. 


10. Apricot Pafte. 

Pare and ftone fome fine Apricots; to two Pounds 
of thefe thus prepared, put a Pound of fine Sugar 
in Powder. 

Set them over a gentle Fire; let them heat flowly 
that the Sugar may perfectly melt: When it is 
diffolved, boil them brifkly up, and break the Apri- 
cots very {mall. 

Then pour in a Quart of Coddling Jelly. 

Let all thus boil well together; and then to every 
Pound of it, add a Pound and a Quarter more of 
fine Sugar powdered and fifted. 

The Pafte is to boil well when the Sugar is put 
in; and then it is to keep on the Fire, but without 
boiling, till it is all melted. 

It is then to be put into the Pots, and dried in a 
Stove, turning it till dry in the fame Manner as all 
Fruit Paftes are done. 


11. To preferve Green Apricots 


Gather a Quantity of good Apricots pretty well 
grown, but in which the Stone is not got to be 
hard. : 

Wet thefe a little, and lay them in a coarfe Cloth. 
Let them lie a Couple of Hours, then put in two 
Handfuls of Salt or more, if the Quantity be large , 
rub them with this in the Cloth till all the Roughnefs 
of the Surface be got off, 
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When they are near clean, fet on a Preferving-pan 
with Water. 

When this is fcalding hot, and the Apricots are 
perfectly clean, throw themin, let them fcald till the 
Water fcimmers, and is near boiling, then fet them 
off the Fire till the Water is cold. 

Then fet them on the Fire again, and heat them 
till the Water begins to fcimmer, but it muft not 
boil up. 

This is to be repeated three Times, and thus they 
are to be left to themfelves covered for two Days. 

They will by this Time look green and fine. 

Then boil them till they are tender. 

Set them off the Fire, and when they are cool, 
take them out. 

Weigh the Apricots, and to every Pound of them, 
allow a Pound of Sugar, and half a Pint of Water ; 
boil this up, and it will make a thick Syrup. 

Let this Syrup be almoft cold, and then put in 
the Apricots. 

Set it by till the next Day; then heat it, and fet 
it off again, and repeat this every Day till the Syrup 
is very thick ; then put it in Glafies. 

One Thing I muft here obferve, and it is of great 
Confequence. The green Colour of the Apricots is 
very much valued, and they get this by lying a con- 
fiderable Time in the Pan ; it comes from the Cop- 
per, which is very unwholefome. I would therefore 
advife, that the Apricots be fet in a Pot of earthen 
Ware, and not in the Copper Pan. They will not be 
of fo fine a Colour this Way, but they will be more 
wholefome. 

12.. To preferve Quinces. 


Weich your Quinces, and to every Pound of them, 
before they are pared, take a like Weight of Sugar. 
Pare your Quinces very thin, cut them in Halves, 
take out the Core very clean, and fave the Kernels. 
Put a Skellet of clear: foft Water upon the Fire, 
and when itis ready to boil put in the: Quinces, Jet 
them 
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them ftand half a Quarter of an Hour, ftill turning 
them in the Water; then take them up, lay them 
in a coarfe Cloth with the Holes downward, and 
cover them up. 

To every Pound of Sugar add a Pint of Waters; 
Jet it have a Boil, beat up the Whites of two new- 
laid Eggs and add to its let it ftand a while, {kim ic 
very well, then ftrain the Sugar through a Cloth and 
put it over again; when it is ready to boil putin 
your Quinces with the round Sides downwards, and 
keep them clofe covered. 

Tie up the Kernells of the Quinces in a fine Tif- 
fany Bag, put them into the Skellet, and they will 
caufe the Syrup'to jelly; keep them boiling till the 
Quinces are very tender, and then take up the Pieces 
and lay them onva Plate. 

Let your Syrrup boil till it will ftand to be a high 
Jelly, and then put them in your Pots for Ute, 

13. To preferve Oranges. 

Take twelve of the frefheft Oranges you can get, 
with fmooth Skins; and grate off the outer Peel. 

If you chufe to have them whole, with a Coring 
Iron take out part of the Meat; or if you chufe to 
have ther cut in Halves leave fome of the Meat in 
like manner; lay them to fteep in clear Water for 
two Days and Nights, fhifting them Morning and 
Evening. 

Then take them out of the Water, rub them with 
bafket Salt, and wipe them very dry with a clean 
Cloth. Boil them twice more, in two feveral Waters, 
till they are very tender; then take them out of the 
Water, with a Knife take out all the Black, and 
wipe them dry. 

To every Pound of Orange take a Pound and a 
Half of Sugar; put your Sugar into a Skellet, 
and put in a Quart of Water to every Pound. 

Take the Whites of two Eggs, beat them well, 
put them into the Sugar and Water in the Skellet, fet 
it on the Fire, and let it boil as faft as poffible, 

and. 
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and when you preceive your Syrup to thicken, put 
in two or three Spoonfuls of fair Water; then take 
it Off the Fire, lay your Oranges in a Preferving-pan, 
and when you have ftrained your Syrup very clear 
pour part of it through a clean Cloth on your Oran- 
ges; give the reft a Boil, and pour it in asit boils. 

Then fet the Preferving-Pan over a Chaffing Difh 
of very quick Fire, and let them boil up as brifk 
as they can; keeping them covered. 

You muft have ready Half a Pound of Sugar bro- 
ken into Pieces as big as Walnuts; and as it boils 
now and then put in two or three of them. 

When they have boiled two Hours, put in a Pint 
of the beft white Wine, let them boil till they be 
very clear, and the Sugar thick ; then take out your 
Oranges and lay them ina Bafon. 

If the Syrrup be not thick enough, you may boil 
it a little more; put in the Juice of four Lemons, 
and pour it on the Oranges. 

When they are cold put them in Pots. 

14. To preferve Oranges another Way. 

Take your Oranges, rub off the upper Skin with 
a Grater, cut a round Hole in the Top, and lay them 
in fair Water a Day and a Nicht; then boil them 
till they are tender, and pull the Meat out at the 
Hole with your Finger, if you would have it out; 
then put them in cold Water again, and let them lie 
till the next Day. 

Weigh the Oranges, and take more than their 
Weight of Sugar. To every Pound of Sugar, take 
a Pint and a Quarter of Water; boil your Oranges a 
little while in the Syrup; pour them into a Bafon, 
cover them clofe with a clean Cloth, and fo let them 
ftand two Days. 

After this drain the Syrup from them, fet it on the 
Fire, and when it boils pour it on the Oranges; do 
fo again the next Day, and if your Syrup is not 
too much wafted, continue to do it for three Days 
longer fucceffively. 

When 
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When you havt done this, fet the Syrup and Oran- 
ges on the Fire together, and let them boil till they 
are enough. 

When you are ready to take them off, fqueze in 
fome Juice of Lemons, and let them boil up a few 
Minutes. Let them ftand a while, and then put 
them up. 

Clofe your Glaffes with Jelly of John-Apples or 
Pippins, and fll the Oranges with the fame Jelly. 

Lemons are done after the fame Manner, ‘only 
pared thinner. | 

15. Lo preferve Grapes Green. 


Gather them before they be ripe, four or five in a 
Bunch; have fome Water fcalding hot, put in your 
Grapes, and cover them with a Dith; let them ftand 
half and Hour. | 

Have a Skellet of Water ready to boil, take them 
out of the other and let them ftand in that a very 
little while; then take them out and peel and {tone 
them. Then take another Skellet of Water, put 
them in when it is ready to boil; and let them boil 
foftly tor fome Time. ° 

After this drain them for a Quarter of an Hour; 
then weigh them againft Sugar, and lay Sugar in 
the Bottom, then Grapes, then Sugar again; and let 
them boil half an Hour. 


16. To dry different Sorts of Plumbs. 


Take your Plumbs thorough ripe, new gathered ; 
cut them in the Seams, take out the Stone as clean 
as you can, put to every Pound of Plumbs half a 
Pound of Lump Sugar; and put the Sugar into a 
Pan with as much Water as will wet it. 

Then fet it on the Fire, and boil it up to the 
Height of refined Sugar. 

Set your Plumbs on clofe by the other, the Slits 
downward, on a foft Fire: As they foften turn them 
continually ; and when they are thoroughly foft take 
_ them off the Fire, and let them ftand in the fame Pan 
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a Day and a Night; the next Day fet them on again 
till they are thoroughly hot. 

Next Day take them out of the Syrup, and fet 
them on the Backfide of a Sieve, with the Slits 
upwards, as clofe as they can ftand; and put them 
into an Oven at Evening where Pies were baked in 
the Morning. 

After they are dried alittle turn them; fet them 
as clofe as you can, and when they will bear 
handling take out thofe which are moft broken and 
fill up the Slits of the others with them, laying their 
Skins as fmooth as you can. 

Put them into a warm Oven till they are tho- 
roughly dry, then take very warm Water, with a 
coarfe Cloth hard wrung, and wipe away the Syrup 
very clean. | 

Put them into a Stove or Oven to dry them again 
thoroughly, and then put them up for Ute. 


17. Another for the fame. 

Take to aPound of Plumbsa Quarter of a Pound 
of Sugar, put them in a Pot clofe ftopped, and 
bake them in an Oven with Tarts or the like; leave 
them all Night, and for two Days after give them a 
Heat in an Oven after Bread. 

When this is done take them out of the Pot, dip 
them one by one in fcalding hot Water, and lay 
them on Plates or Boards in the Sun, or over a Stove 
to dry. 

18. A Receipt to make Perfumes. 

Take two Ounces of red Rofe Buds, (the Leaves 
of them mutt be ftripped off) and ufe only the red 
Part of the Flower. 

Pound them in a Mortar, and put to them an 
Ounce of Benjamin: When you have pounded them 
{mall together, put in three Grains of Civet, four of 
Ambergreafe, and twelve of Mufk: Mix thefe with 
your Fingers, and when you have mixed them well, 
make them up in little Cakes. 

In 


The BRITISH HOUSEWIFE. 587 


* Inthe making them up you muft put a little Flour 
in the palm of your Hand, only to make them hang 
together; fo let them dry in a Window. 


19. To make a Carraway Cake. 


Take a Pound of Flour dried in an Oven, half a 
Pound of Carraways, half a Pound of little Bifkets, 
half a Pint of Yeaft, a Pound and Half of Butter, 
a Quarter of a Pint of Sack, half a Pint of Cream, 
Salt and Spices to your Tafte, and make into a Cake. 


20. Another Way. 

Take to half a Peck of Flour a Pound of Butter, 
mingle it with fair Water, put to it half a Pound of 
Carraway Comfits, and as much Sugar and Nutmeg ; 
put to it a good Quantity of Ale Yeaft, and a little 
Rofe Water. Seaton it with Salt. 


21. To make a very good Cake. 


Take three Pound and an Half of fine Flour, a 
Pint of good Cream, and Yolks of Eggs well beaten, 
three Quarters of a Pint of good Ale Yeaft, a Quar- 
ter of a Pound of Sugar perfumed fome Days with 
Mufk, and Nutmeg and Salt. 

Mingle your Flour, Sugar, Salt, and Spices toge- 
ther; then ftir the Eggs and Yeaft into the Flour; 
melt aPound of Butter in the Cream, and pour it into 
‘the Flour, covering the Cream with the Flour. 

Let it ftand very warm by the Fire clofe covered 
three Quarters of an Hour. Strew in three Quarters 
of a Pound of Currants wafhed and rubbed dry; and 
half a Pound of Raifins ftoned and cut {mall: Let 
the Fruit be warmed when you put them in; then 
make up the Cake. 

Let it be thicker in the Middle than at the Sides ; 
cut it round the Sides, and prick it ; and Jet the Oven 
be pretty hot. When it has ftood an Hour take it out 
and Ice it with half a Pound of fine Sugar, wetted 
with Rofe Water. After putting on the Icing, fet it 


in the Oven again a Quarter of an Hour. 
42 22. Ane- 
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22.  <Amother Cake. 
Take a Peck of fine Flour by Weight; three 


Pints of Cream, or as much as will wet it: One 
Pound and Half of Butter, four Ounces of Sugar, 
four Pounds of Currants, one Ounce of Cinnamon, 
half an Ounce of Nutmeg, four Rafes of Ginger, 
and a Pint of new Ale Yeaft. 

Mix this altogether, let it be pretty ftiff, and it 
muft lie by the Fire to rife. Then make it up. 


23. Lo make a Shrewfbery Cake. 


Take four Eggs, beat them with two Spoonfuls 
of Rofe Water, and three of Sack; one Pound of 
Flour well dried, half a Pound of Sugar, and three 
Quarters of a Pound of Butter. 

Cut your Butter in Slices upon the Flour, and put 
to it your Sugar; then put your Eges to the Flour, 
Sugar, and Butter, and mix them all well together. 

Then make it into Cakes of the Bignefs you chufe, 
as thick as a Crown Piece; Rofe them like the Lid 
of a Pie, and bake them ina flow Oven. 

24. Lo make Cheefecakes 


Take a Quart of Milk, and when it boils, put in 
eight kegs well beaten; ftir them upon the Fire till 
it comes. to a Curd, then pour it out, and when it 
is cold feafon it with a little Salt, grated Nutmeg, and 
fome Sugar; add two Spoonfuls of Rofe Water, and 
12 Ounces of Currants. Then put them in Paftes 
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Of Liguors. 


FE, have fpoken at large of made Wines, and 

we fhall now give Directions for the firft 

Fruit Wine that comes in Seafon, and after that, 
add the Methods for preventing the common ane 
ents 
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dents that hurt made Wines in general; the Caufes of 
which we fhall explain to the Houfekeeper, that fhe 
may guardintime. 


ART. I. Cherry Wine. 


Gather fome ripe Cherries, and if there be any to 
fpare of the firft ripe Kinds, none are fo proper, for 
there is not any Cherry whatever that has a richer 
Juice for Wine than the May Duke. 

Take off the Stalks and bruife the Cherries in a 
hair Sieve, fo as to: get out the Juice without bruif- 
ing the Stones. . 

Meafure the clear Juice, and to every Gallon of it 
put two Pounds of Lump Sugar beat to Powder. 

Stir this well together, and have a clean Veffel ' 
that will juft hold the Quantity. 

Let it be lightly covered, and worked. 

Watch it at Times, and when it does not make 
any more Noife, ftop it ciofe up: Let it ftand thus 
for three Months, and then Bottle it off, and fet it 
in a good Cellar. It is a very agreeable weak 
Wine. 

2. Of the Keeping of made Wines. 


Cherry Wine we have obferved is but a weak Kind ; 
and therefore it naturally follows in Reafon, and we 
find it in Experience, that it is but a very indifferent 
Wine for keeping. 

All Wines, the ftronger they are keep the better. 
A certain Quantity of the watery Part is neceffary to 
perfect their Fermentation in the making, and this 
in fome muft be more than in others; but this is al- 
ways difadvantageous to the Keeping, and confe- 
quently thofe Wines keep worft that have moft of it 
in them. 

In many Cafes the evaporating a Part of the Wa- 
ter, is a certain Way of preferving Wines from de- 
caying ; and in others, ’tis proper to add fome very 
{trong Spirit which gives the whole a due Strength. 

For 
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For this Purpofe it is common in many Families, 
to put Brandy into their made Wines. This cer-. 
tainly helps to keep them, but there is a Way of 
an{wering the Purpofe much better. 

Brandy is dear, and it has a Flavour, which tho’ 
very agreeable in itfelf, is not proper to be tafted 
in the Wine, as it often is when thus ufed. 

Befide that, the ftrength of Brandy being but 
half that of a pure Spirit, fuch as Spirit of Wine, 
double the Quantity muft be ufed for the fame Pur- 
pofe ; and confequently the Flavour of the Wine fo 
much the more over-powered. 

We have in a preceding Number informed the ju- 
dicious Houfekeeper fo far in the Nature of Spirits, 
that fhe is fenfible Brandy, and all other Spirits of 
that Strength, which is called Proof, confifts of half 
pure Spirit and half Water. Now her Bufinefs is 
not to add Water to her Wines, which is too Watery 
already, and requires Spirit to remedy that very 
Fault. Therefore a pure Spirit of the rectified 
Strength is ficteft. 

We have told her how bad the common Spirit is, 
that is fold under the Name of Spirit of Wine at the 
Diftillers: It is made from Malt, and is very ill 
flavoured ; therefore this is very improper. It has 
the Strength that is requifite, but not the proper — 
Quality, 

Thus much being underftood, the Houfekeeper 
will not find any Difficulty in difcovering what the is 
to do, or how fhe is to do it. | 

She wants for the Keeping of her fruit Wines, 
fome Spirit of the Strength of rectified Spirit of Wine, 
and without the bad Flavour of Malt. 

Let her make this from her Raifin Wine as we 
have fhewn, by a third Diftillation; or to fave a 
great deal of Trouble, let her buy at the Diftillers, 
fome of the beft Melaiies Spirit: This is but about 
three and Sixpence a Gallon, and being a Sugar 
spirit, it has not this odious Tafte of the Malt. 2 

is 
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This Spirit is of the fame Strength with Brandy, 
and might be ufed inftead of it, but for the Reafons 
we have laid down a pure rectified Spirit is moft 
proper ; therefore let the Houfekeeper put two Gal- 
lons of this Melaffes Spirit into her Still, and with a 
gentle Heat draw off one Gallon wanting half'a Pints; 
this will be pure rectified Spirit, it will have the 
utmoft Strength, and will have no Tafte, Smell, or 
Flavour ; it will therefore be the proper Spirit for 
giving a due Strength to poor Wines. 

When any Made Wine has a good Flavour and a 
tolerable Body, which is often the Cafe, it will not 
keep of itfelf, and this pure Spirit is then the proper 
Addition, for it certainly fets it above all thofe Acci- 
dents that rife from its having too much of the watery 
Part. 

A Gill of this Spirit to every Gallon of Wine will 
in general be fufficient, but according to the parti- 
cular Condition of the Wine the Quantity is to be 
increafed or diminifhed. 


3. Of very thin Made Wines. 


We have under the preceding Article confidered 
the Condition of thofe Wines, which have a very great 
watery Part, and yet, from the original Thicknefs of 
the Juice, have atolerable Body ; in this Cafe an Ad- 
dition of Spirit alone is the Remedy: But there are 
among the Made Wines fome that, altho’ they have 
a very agreeable Flavour, yet want both Spirit and 
_ Body; inthis Cafe we are to confider the double De- 
fect, and to think of a proper Remedy. 

When we confider what the Deficiency is, there 
will not be any great Difficulty in finding out the 
proper Remedy. 

The Spirit juft defcribed is to affift it in Point of 
Strength, and we muft give it fome Help in the Way 
of Body by a richer Wine. 

The Houfekeeper will remember that in the laft 
Number, wherein we treated of Wines, we gave her 

| a Keceipt 
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a Receipt for making a Sugar Wine, which had only: 
the Strength of Wine, without Flavour or Colour ;, 
fhe will now fee one great Ufe of that Kind of Liquor:, 
As we want a Spirit that has neither Tafte nor Flavour: 
for giving Strength to our poor Wines; fo we require: 
a Wine that has neither Tafte, Colour, nor Smell, for 
giving them a Body. - 

As the Requifite for this Spirit is to be as ftrong as 
poflible, fo the Requifite of this Wine is to have as 
great a Body as poflible; all that we require in the 
one being Strength, and all we want in the other 
Body. 

To get a Wine proper for this Service let the 
Houfekeeper make according to that Receipt fome 
Sugar Wine, only with this Difference, that fhe give 
a much larger Proportion of Sugar, allowing only juft 
fo much Water as is neceffary to work it. 

This will be Wine for her Purpofe. | 

Let her always keep a Quantity of this, and of the 
pure ftrong Spirit by her, and affift her Wines with 
one or both according to the Nature of their Defi- 
ciency : If they want only Strength, let her add fome 
Spirit ; if they want Strength and Body ket her mix 
the Spirit and this ftrong Sugar Wine together, and 

ut them in in proper Quantities; fhe will thus be 
able at Pleafure, and according to the Nature of the 
Occafion, to affift any of her Made Wines, and it 
will never be perceived in the Tafte. Thus fhe will 
make them at firft of.a finer Body and truer Flavour 
than others who work at Random, and they will 
always keep better than thofe of fuch People. 

The Sugar Wine is a natural Mixture, and there- 
fore will produce no particular Effect, and the Spirit 
will not be tafted. 


Wee 10 make Apricot Wine. 
Take to two Quarts of Spring Water a Quarter of 


a Pound of Sugar, boil,them together, and fkim the 


Liquor; then add two or three Dozen of Apricots 
{toned 
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{toned and quartered, and when all have well boiled 
together take it off, and put it into an earthen Pot or 
Pitcher, cover it up, and let it ftand till it is cold, 
then ftrain it through a Cloth without breaking the 
Apricots, and when it is thoroughly fettled pour it 
into Botrles, ftop them clofe, tie them down, lay 
them in a cool Place, and cover them with Sand. It 
may be drank ina Fortnight or three Weeks. 

In like Manner good “Liquors may be made of 

other Fruits and F lowers, and the Way to make fome 
of them is as follows. 
5. To make Cowflip or Primrofe Wine. 

Take three Gallons of fair Water, put into it fix 
Pounds of the fineft Sugar, boil them together half 
an Hour, or more, taking off the Scum carefully as 
it rifes, then pour it into a Panor Tub tocool; when 
it is almoft cold take a Spoonful of Ale Yeaft, and 
beat it well with fix Ounces of Syrup of Lemon, mix 
this with the Liquor by tofiling it up and down; then 
take a Gallon of picked Cowflips or Primrofes, bruife 
them in a Marble Mortar, and put them into the 
Liquor; Jet them work together two or three 
Days; then ftrain it off, and put it into a Vefiel that is 
juft fic for it: Two or three Days after ftop it clofe, 
and and three Weeks or a Month after that bottle it 
off, putting a Lump of Sugar into every Bottle. If 
it is well corked it will keep a Year. 


p- Another Way to make Cowflip or Clove-fFulyflower 
Wine. 

Take a Gallon of Water to a Quart of Honey, let 
your Water boil before you put the Honey in, then 
let’ it boil again, and fkim it carefully. After it has 
boiled fome Time take it off, and let it ftand to cool ; 
work it as in the former Receipt, and when it Ras 
half done working put in the Cowflips or Julyfowers; 
if Julyflowers, they muft be dried two or three Days 
before you put them in. When it has ftood a little 
tun it up in a Veficl, and let it remain a Month 
before you bottle it off. | 

We. XX. 4F This 
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This is admirable Drink without the Flowers, and 
will keep half a Year; but if you would have it keep 
a Year put two Quarts of Honey to a Gallon of Water. 


oss Soest Soo ees SAL ALIA HES Sisk Sotesié NIRS eS, EE eect Safe Mea Se a 
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T HE Blonlckeeess is now fo well acquainted 
with the Nature of diftilling, and the Difference 
of Spirits, that a very fhort Account of all the Wa- 
ters we fhall have Occafion to name will ferve. | 

In the former Receipts we have fet down all the 
particular Methods, but thefe being now underftood, 
we may write to her as the Phyfician does to the 
Apothecary, Take fuch and fuch Ingredients, and 
diftil a Water according to Ari. 


ART. I. Strong Pepper-Mint Water. 

Cut fome Pepper-mint at the Time when it is juft 
budding for Flower, and tie it up in fmall Bundles to 
dry, as we have directed in a former Number. 

When it is juft become dry and crifp, and retains 
its green Colour and full Tafte and Smell, cut the 
Tops of it till you have a Pound and half of them, 
rejeCting the thick and hard Stalk. 

If the Plant have been cut up carefully about a 
Hand’s Breadth of the thick Part of the Bunches is 
to be thrown away, the reft being to be cut {mall and 
ufed. 

Puc this into a Still, and add to it a Gallon of 
Melafies Spirit and three Quarts of Water. 

Diftil immediately three Quarts and a Pint, and 
add to it a Pint of Water. 

This is the perfect and fine Way of diftilling this 
Water, which is the fineft Remedy in all saghrs 
or 
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for a fudden Sicknefs from Wind in the Stomach: A 
fmall Glafs of it is to be taken alone. 

It may be made from the dried Pepper-mint at any 
Time of the Year, allowing a little more of the Herb 
to the fame Quantity of Spirit, for it lofes fome 
Virtue in keeping, or it may be made from the frefh 
Plant, allowing two Pounds and a half to the Gallon , 
but the other is the perfect Way, for the Plant never 
has fo much Virtue as when juft dried after gathering 
at the proper Seafon. 

No Sugar fhould be put tothis Water. 

It taftes extremely hot, but its Effect is like a 
Charm, it cures immediately. 


2. Parfley Water. 

Bruife fix Ounces of Juniper Berries, put them inte 
a Still, and pour upon them two Gallons of Melaffes 
Spirit, far them well about, and after an Hour put 
in a Gallon of Water; ftir it well about again, and 
then put in a Quarter of a Pound of Parfley Roots 
cut into thin Slices, and fix Ounces of Horferadifh 
Root cut in the fame Manner; add of the Tops of 
fharp or biting Arfefmart two Ounces, and the fame 
Quantity of the Tops of Saint John’s-wort and of 
Elder Flowers, and*of Fennel, Parfley, and wild 
Carrot Seeds each an Ounce and half bruifed; when 
all are in ftir it up very well again, and then fix on 
the Head of the Still. Let it ftand four Days; then 
diftil off feven Quarts, and add a Quart of Water. 

This is an excellent Water in Cholicks arifing from 
the Gravel or Stone in the Kidneys; it anfwers the 
double Purpofe of difpelling Wind and promoting ~ 
Urine. 

The Houfekeeper has already been cautioned not 
to depend too much upon thefe Waters, or to ufe 
them too freely. 

Thefe Cautions fhe muft always keep in Mind, 
for Cordial Waters are not meant as Remedies for 
defperate Difeales; they are often an immediate Re- 

4F 2 lief 
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lief in flight Cafes, and they are ufeful with other 
Medicines in fuch as are more ftubborn. 

This is to be underftood of all of them, and we 
give their Virtues with this Caution. We give Rules 
tor making the beft Kinds, and fay for what they 
are betft. 


3. Tomake French Water. 


Take a Quart of Aqua Vite, two Pennyworth of 
Rofa Solis, of Clove Water and Angelica Water each 
two Pennyworth, a Pint of Damafk Rofe Water, and 
half a Pint of Cinnamon Water; add to a Pint of 
Spring Water a Pound of fine Loaf Sugar, let it 
ftand twenty-four Hours till the Sugar is diflolved, and 
then ftrain it through a white Flannel Bag ; this done 
mix them all together, ftrain it again, and put it in ~ 
Bottles, ftopping them clofe. 


4. To make Aqua Mirabilis. 
Take of Galangal, Cloves, Cubebs, Letwell, Carda- 


* mum, Mace, Cinnamon, and Nutmeg, of each five 


Grains ; of Lemon and Orange Peel a Dram each; of 
Elecampane one Dram;. Buglofs Flowers, Violets, 
Marygolds, and Rofemary Flowers, of each a Hand- 
ful; a Pint of the Juice of Celandine, and of the Juice 


- of Mint and Balm half a Pint each; add alfo a Hand- 


ful of Melilot: Mix all thefe.Powders with the Juice, 
a Quartern of the beft Aqua Vite that is diftilled from 
all Sorts of good Herbs, and a Quart of white Wine ; 
let it ftand all Night, and in the Morning dultil it in a 
cold Still. | 

To make it drink pleafant you muft take a Pound 
of fine white Sugar, fix or feven Spoonfuls of Damatk 


Rofe Water, and four Grains of Mufk and Amber- 


oreafe; fet thefe on the Fire, boil it to the Height of 
Candy, then take it off, and pour it hot into the 
Water. 
If you add to this a little Leaf Gold it will be the 
better. | 
5. An- 
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5. Another Way. 

Take Galangal, Cubebs, Setwell, and Cardamum, 
of each a Dram; Mace, Cloves, and Nutmeg, of each 
two Drams; Cinnamon fix Drams; a Quarter of an 
Ounce of Orange Rind, a Quart of Aqua Vit2, two 
Quarts of white Wine, one Quart of Sack, a Quart 
of the Juice of Celandine, and two Handfuls of Me- 
lilot Flowers dried: Steep all thefe together for the 
Space of twelve Hours, and then diftil it in a Limbeck 
or cold Still; add to thefe a little Brandy, and hang 
two or three Grains of Ambergreafe in the Glafs your 
Water drops into, and let it remain till confumed. 

6. To make a Cordial Water. | 

Take Rofemary, fweet Balm, red Sage, Rue, dried 
Mint, Myrrh, Mugwort, and Angelica, of each half 
a Pound; Angelica Roots three Ounces, Dittany a 
Quarter of a Pound; Carduus, Betony, Scabius, 
Pimpernell, Agrimony, Tormentil Roots, and Ce- 
landine, of each half a Pound; Gentian Roots two 
Ounces, and Rofa Solis two Quarts: Steep all thefe 
Herbs and Roots, being firft cut fmall and bruifed, 
twelve Hours in five Gallons of white Wine, and 
diftil it of quickly in two cold Stills. 


7. Lo make Milk Water. 

Take four of five Quarts of new Milk from a red 
Cow, add a Handful of Buglofs, a few Tops of 
Rofemary, and a fmall Handful of Spearmint; put 
thefe altogether into a cold Still, and diftil it off into 
a Glafs or Bottle, into which is to be put a Spoontul 
or two of Loaf Sugar. Drink this Morning and 
Evening. 

8. Another, to be givenina Surfeit or Fever. 

Take fix Handfuls of green Carduus; of Spear- 
mint and Wormwood three Handfuls each, and two 
of Balm; fteep thefe in a Gallon of Milk all Night, 
and diftil it the next Day. When you ule it ftir in 


a little Sugar, 
9g. Ta 
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9. To make Surfeit Water. 

Take half a Pint of Damafk Rofe Water, and half 
a Pound of white Sugar-candy, let it {teep a Day and 
a Night; the next Day take Cloves, Cinnamon, Nut- 
meg, and Annifeeds, of each half an Ounce, with a. 
Slice of Liquorice, and two Ounces of Dates ; bruife 
the Spices a little when you put them in: Then take 
three Quarters of a Pound of ftoned Raifins, half a 
Pint of Poppy Water, two Quarts of Aqua Vite, 
three Grains of Ambergreafe, and one Grain and a 
half of Mufk mixed with Sugar-candy ; tie thefe up. 
in a Lawn Bag, and put them in a Pot; cover it 
clofe with a white Paper, and a Plate upon that; re- 
member to ftir it twice a Day: Let ic ftand three 
Days, and on the fourth Day put in a Sprig of 
Angelica, a Handful of Balm, and a Handful of dried 
Poppy. Leaves;*then let it ftand three Days longer. 
Strain it through a Cotton Bag, and keep it for Ufe. 


10. To make Sir Theodore Mikerue’s Surfeit Water. 


Take a Buthel of red Poppies, fix Handfuls of 
Dragons, as much Carduus, eight Handfuls of Mary- 
gold Flowers, half a Pound of Hartfhorn, four Hand- 
tuls of Spearmint, three of Balm, and two of Straw- 
berry Leaves; fteep all thefe in twelve Pints of Rhenith 
eight Days, then put to it four Ounces of Mithridate, 
one Ounce of Mace, as much Cinnamon, and two 
Ounces of Nutmeg. Diftil thefe ina Rofe Still till you. 
have a Gallon of Water. | 

Give fix Spoonfuls of this at a Time, and let the 
Patient lie in Bed four Hours after it, 

If the Sweat take a moderate Effect, twice ufing 
it will cure. 


11. Lo make Cock or Capon Ale. 


Take two large Cocks or Capons, parboil them on 

a gentle Fire for an Hour or more till all the Blood is 
gone; add in the Deco¢tion the Peel of an Orange, 
or Citron, and a little Mace; cut of the Shanks 2 
the 
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the Capons, and throw them away, then with a Chop- 
ping-Knife mince them, Bones and all, as fmall as 
ordinary minced Meat, put them intoa large Boulter: 
Then take a Kilderkin fweet and well feafoned, put 
into it four or five Gallons of good ftrong Ale of 
the firftt Running, new as it is; make in the Kilder- 
kin a Jarge Bung-Hole, and_thruft into it the Boulter 
in which the Capons are: Let them fteep in it three 
Days and Nights, leaving the Bung-Hole open to 
work ; then take out the Capons, clofe the Bung- 
Hole, and let it ftand a Day and a half, after which 
bottle it off. 

You may drink it after three Days bottling ; but it 
will keep fix Weeks if clofe ftopped. 
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Of Diforders, and their Remedies. 


ART. I. For a violent Purging. 


| S ET on a Saucepan with a Pint and half of pure 
Spring Water, put in an Ounce of Diafcordium, 

and two Drams of Japan Earth in Powder; boil this 
till there is but a Pint left, ftrain it off thick, and 
pour it, without letting it fettle, into a Quart Bottle, 
that there may be Room for fhaking. 

Add to it an Ounce of Syrup of Diafcordium, and 
an Ounce of {trong Cinnamon Water. 

Let four Spoonfuls of this be taken once in fix 
Hours, or oftener if there be Occafion. 

When the Diforder is ftopped, let the Patient take 
a Spoonful Night and Morning to prevent a Return, 
always fhaking it up. 


2. For the Gravel. 


Put into a clean Saucepan three Pints of pure 
Water, add to it an Ounce of frefh-gathered Fennel 
Root 
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Root cut into thin Slices, and three Drams of the: 
Seeds of wild Carrot bruifed. . 

Add {toned Raifins two Ounces, and of the picked! 
Leaves and tender Tops of Pellitory of the Wall half) 
an Ounce; boil this heartily for ten Minutes, then) 
{train it off, and add a Dram of Salt Petre. | 

Let the Patient take a Quarter of a Pint of this: 
warm every four Hours, and in the mean Time drink. 


fome foft and fine Barley Water. 


3. AA bitter Infufion. 

Cut into thin Slices half an Ounce of Gentian, fhred 
{mall the fame Quantity of the Tops of the leffer: 
Centaury, and add two Drams of Seville Orange: 
Peel. 

Put this into a Jar, and pour upon it a Quart of 
boiling Water. 

Letit ftand all Night, and then filter it clear off. 

Let the Perfon take a Coffee Cup full of this every 
Morning fafting for a confiderable Time; it will 
greatly ftrengthen the Stomach. 


4. Bitters with Ginger. 


Cut half an Ounce of Gentian into thin Slices, and 
put it into a Stone Jar. | 
_ Add to it the fame Quantity of Orange Peel frefh 
pared and cut {mall, and three Drams of Ginger fliced 
in the fame Manner. 

Pour upon thefe a Quart of boiling Water, and let 
them ftand ten Hours. 

Then ftrain it clear off, and filter it through Paper, 
add a Gill of white Wine, and take a Wine Glafs full 
of it every Morning fafting, or upon any Occafion 
when troubled with Wind. 

This Receipt I had from an eminent Phyfician, who 
told me Ginger was better than all the hot Drugs at 
the Apothecaries; and that the only Reafon he knew 
why other Doétors did not ufe it was becaufe it was 


fold not at the Drugeifts but the Grocers. : 
I have 
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I have tried this myfelf, and given it to my Ac- 
quaintance, and from what I have feen I have great 
Reafon to found its Praifes: I never knew any Thing 
like it. 

When I firft took this Medicine I had no Appetite 
to any Food, nor was able to digeft what I eat; I 
always felt full, fick, and giddy after the leaft Food, 
and_-was fubject to selchings and cholicky Pains in a 
terrible Degree. 

1 had not taken this three Days before I was in a 
Manner well; my Stomach was good, and I could eat 
heartily, and digeft it. 

At any Time when my Sicknefs or the Wind re- 
turned I drank. a {mall Glafs of it, and it went away 
immediately: And fince that Time, if my Supper 
ever difagrees with me, or I perceive the Tafte of it in 
my Mouth in a Morning, I take a Glafs of this Me- 
dicine, and am well immediately. 

Having found this good Effect of it myfelf, I have 
recommended it to many of my Acquaintance, and 
they all fpeak of it the fame Way. I never knew 
it fail. | 

It is fo cheap and fo ufeful that no Family ought 
to be without the Knowlege of it. This I verify from 
the Experience of feveral Years. A. B. 


Bled hep a continual Fever. 


Blanch four Almonds, and pound them to Pafte in 
a Mortar. 

Rub a Scruple of Camphire in another Mortar till 
it is fine; add the powdered Almonds by Degrees, 
and when thefe are well mixed pour in by a very little 
at a Time four Ounces of Rhue Water ; add an 
Ounce of Plague Water, and an Ounce of Syrup of 
Cloves. 

Let this be fhaken up, and one Table Spoonful 
taken every fix Hours. 

It is a very fine moderate Cordial, and it operates 
by Sweat mildly and gently. 

Ne. XXI, 4G 6. For 
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6. For a parched Mouth. 


_ Set.on a fmall Saucepan with half a Pint of Water, 
put into it a Quarter of an Ounce of the Kernels of 
Quinces dried. 

Let it boil fome Time, and then ftrain it hot thro’ 
a coarfe Piece of Linen. 

The Liquor will be as thick and roapy as the White 
of an Ege, and is excellent to cool and foften the 
Tongue when it parched up and white in a Fever. 

Some ufe a Mucilage made in the fame Manner, 
by boiling the Seeds of Fleawort, but this is not 
wholfome to fwallow ; nothing can be more innocent 
than the Kernels of Quinces, and they make as foft 
and fmooth a Liquor, therefore they are greatly pre- 
ferable. 

The ufual Way is to fpit thefe Things out, but if 


this be fwallowed there is no Harm. 


4. For a Diabetes. 

Set on a Saucepan with a Pint of new Milk, add 
to it a Quarter of an Ounce of Roach Allum in 
Powder. 

Let this boil till a Curd is formed perfectly. 

Then feparate the Curd, and let the whole ftand to 
cool, 

Let the Patient take a little of this twice a Day: 
It is apt to be offenfive to the Stomach, fo that Cau- 
tion muft be ufed in taking it; butit is a very power- 
ful Medicine. 

There is not any Difeafe whatfoever more difficult 
to be cured than a Diabetes, yet this is a certain 
Remedy. : 


8. Spring Furces. 


Get fome frefth Brook-lime, Water-crefs, and Gar- 
den Scurvygrafs; put into a Marble Mortar two 
Pounds of the Scurvygrafs and one Pound of each 
of the others, bruife them well, and prefs out the 
Juice; add one third Part of the Quantity of Seville — 
Orange Rind. ' 

Mix 
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Mix all together, and let it {tand to fettle. 
This is to be taken a Quarter of a Pint at a Time 
twice a Day, andis very good again{t the Scurvy. 
Some add Sugar and Compound Horferadifh Water 
to thefe Juices, but that is as they pleafe; they are 


thus rendered more palatable, but the Virtues are not 
encreafed by fuch Additions. 


g. To clean the Mouth. 


Diffolve a Dram of Salt Petre in fix Ounces of 
Spring Water, add to this an Ounce of Honey of 
Rofes, and twenty-five Drops of Spirit of Vitrial. 

This is to be ufed by Way of Gargle, and it excel- 
lently cleanfes the Mouth when furred up by any 
feverifh Indifpofition. 

It fhould be {pit out. 


10. Zar Pills. 


Mix up fome fine Pine Norway Tar with fine 
Powder of Elecampane Root. 

Let it be made as ftiffas Pafte, fo that it may eafily 
be made into Pills. 

Take four moderately large Pills twice a Day. 

It is good in the Scurvy, and in Diforders of the 
Lungs. It muft be continued for fome Time. 


11. Ina Fever. 

Mix together two Ounces of Lapis Contrayerva, 
and one Ounce of Powder of Virginian Snakeroot, 
add Syrup of Oranges as much as will make it into 
the Form of an Eletuary. 

This is not fo properly an Electuary as a Quantity 
of Boluffes, for in the regular Compofition of an 
Eleétuary there muft always be fome Conferve, which 
there is not here. 

This is an excellent Medicine, and the Way of 
iving itisthis: — 

Weigh half a Dram of it, and let that be taken 
every fix Hours, drinking after it a Glafs of the fol- 
lowing Julep. 


5D 


4G 2 Take 
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Take Spring Water a Quart, Treacle Water fix 
Ounces, and Syrup of Orange Peel three Ounces, mix 
this together by fhaking, and give a Glafs alfo fome- 
times alone. 

12. Againft Giddinefs of the Head. 

Take wild Valerian Root in Powder, and Mifletoe 
in Powder, of each an Ounce; mix thefe in a fmall 
Mortar, and add to them as much Syrup of Orange 
Peel as will make them into the Form of an 
Electuary. 

Let a Piece as big as a Nutmeg be taken twice a 
Day for a Continuance of Time, drinking after it a 
Quarter of a Pint of an Infufion of Mother of Thyme 
made like Tea. 

I have feen very great Effects from this Medicine, 
and have known it given in the Falling Sicknefs with 
great Succefs after every Thing elfe has failed, 

Valerian is one of the fineft Roots we know, and 
the Virtues of Mifletoe are much greater than is com- 
monly thought. 

| 13. For the Faundice. 

Take Caftile Soap three Ounces, Powder of Rhu- 
barb and Species of Hiera Picra of each half an Ounce, 
and Syrup of Orange Peel as much as will make the 
whole into an Electuary, 

The beft Method of mixing them up is to mix the 
two Powders firft by rubbing them together, then to 
get fome of the Syrup in, and make them intoa Kind 
of Patte. 

Thenthe Soap muft be fhaved very thin, and beat 
up witha little Syrup. After this both will mix very 
well together. 

This is an excellent Remedy. 

The Quantity of a Nutmeg is to be taken twice a 
Day, and continued till the Dileafe is removed. 

Hf after three or four Days there is no vifible Effect, 
Jet fome prepared Steel be added in the Proportion 
of half an Ounce to the whole Quantity of the | 
BleSuary. es i : 
Pere: Re 
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Reczrpts from Lady Montague’s Book. 
ART. I. To cure the Scurvy. 


AKE of the Tops of the Pine Tree, broken off 
TT about an Inch and a half below the Plumb or 
Bufh, as many as will fill a Gallon; fplit them 
throughout from Top to Bottom, Plumb and all, in 
four Quarters. 

Boil this in a Gallon of fmall Ale till half be boiled 
away ; then add to it two Quarts of ftrong Ale, and 
give that a Boil. ) 
~ Take of this half a Pint every Morning fafting. 


2. Another for the fame. 

Gather half a Bufhel of Scurvygrafs, and take Care 
that it be well picked, wafhed clean, and dried with 
a Cloth; bruife it well, and add to it fix Seville 
Oranges, Rind and all fhred together, a Pound of 
Raifins {toned and bruifed in a Mortar, and two or 
three Sticks of Horferadifh cut in Slices. 

Tie all thefe up in a Bag with the Juice in them, 
pour upon it five Gallons of Ale, ftop it up clole, 
and in four or five Days it will be fit for Ufe. 

Drink half a Pint every Morning, falting two 
Hours after it; and it will be proper to drink the fame 
Liquor at your Meals, or any other Time of the Day 
at Pleafure. 


3. Another when the Difeafe is fironger. 

Take three Pints of the beft white Wine and half a 
Peck of Scurvygrafs prepared as before directed, with 
a large Lemon, Rind and all, fhred into it; add to 
this two Ounces of Long Pepper, and a Stick of 
Cinnamon beat fmall. 

Put thefe Ingredients into a clean Pitcher, ftop it 
down very clofe, and put the Pitcher into a Pot of 
boiling Water; let it infufe four Hours, taking Care 
to keep the Water boiling all the Time, and as it 

; . walics 
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wattes have a Tea-kettle of boiling Water ready to 
keep the Pot filled up. . 

Then take out the Pitcher, ftrain off the Liquor, 
and bottle it up for Ufe, taking Care that it be well 
corked. 

Drink a Wine Glafs full every Morning, fafting 
two Hours after it, and the fame Quantity at four 
o’Clock in the Afternoon. 

This Remedy has been found effectual in the worft 
Cafes, after many others have failed. 


4. To flop Bleeding at the Nofe. 


Burn a Piece of Sponge in a hot Firefhovel till it is 
reduced entirely to Afhes, tie up thefe in a Lawn 
Bag, dip it in writing Ink, and ftop the Noftrils 
with it. 

Some dip itin Vinegar inftead of Writing Ink, and 
either Way it is efficacious. 


5- For a Cough or Confumption. 


Take of Comfrey Roots clean wathed, fcraped, and 
fhred, half a Pound; of Liquorice well bruifed four 
Ounces ; and a Handful of Curants wathed clean and 
dried in a Cloths to thefe Ingredients add Balm, Mo- 
ther of Thyme, and Wood or Garden Sorrel, of each 
one Handful; an Ounce and a half of Annifeeds 
bruifed, and fixteen or eighteen broad Figs fhred 
fmall, 

Boil thefe in two Quarts of fair Water or fmall 
Wort till half be wafted; but let it boil very flow, 
for it will be the better for {tanding over a gentle Fire 
for eight or ten Hours. 

Strain off the Liquor, and fweeten it according to 
your Palate with Loaf Sugar: Drink it Morning and 


Evening, or at any other Time of the Day. 


6. An approved Elefiuary for a Cough. 


Take of the Syrup of Horehound one Ounce, and 
the like Quantity of Syrup of Maiden Hair, Coltsfoot, 
and Liquorice ; of powdered Elecampane, Liquorice, 
Annileeds, and Orice, each halfan Ounce. 


Mix 


The BRITISH HOUSEWIFE. 607 


Mix thefe up into an Electuary, and take the Quan- 
tity of a Nutmeg the laft Thing before you go to Bed 
at Night, and the firft Thing in the Morning. 


9. for a Sprain. 


Take common Clay and boil it in white Wine 
Vinegar till it is of the Thicknefs of a Salve, fpread 
this upon a Linen Cloth, and apply it to the Part 
affected ; let it lie on till it is dry, and if the Com- 
plaint is not removed apply a fecond, and it will not 
fail of a Cure. 


8. A Powder for the Yellow Faundice 


Take of Hlartfhorn, Turmerick, the inner Rind 
of Barberry Tree, and Powder of Earth-Worms, each 
one Dram, and of Saffron half a Dram. 

Reduce all thefe to a fine Powder, and take as 
much as will lie ona Six-pence in two or three Spoon- 
fuls of Poffet-Drink every Morning fafting, and the 
like Dofe at four o’Clock in the Afternoon, for feven 
or eight Days fucceflively. 


g. A Poultice for a Swelling. 


Take of Feverfew, Herb of Grace, and red Sage, 
each one Handful; beat them well together, and boil 
them three Quarters of an Hour in the Dregs of 
{trong Ale. 

When thefe have boiled fuficiently, thicken it with 
coarfe Wheat Flour. 


10. For a Bura or Scald. 


Take a large Handful of the yellow Mofs that grows 
upon Stones, the like Quantity of Sheep’s Dung, aad 
to thefe add alfo a Handful of the Bark of Elder, 
fry them in Mutton Suet till you think the Virtue of 
the Ingredients is fried out; then ftrain off the Fat, 
and it will make an excellent Ointment for the Cure 
of Scalds or Burns. 


6 ee 
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11. black Salve for Burns. 


Take a Pint of Sallad Oil and half a Pound of red 
Lead, fet it over a flow Fire in a Pan, pouring in as 
much Vinegar as will cover the Bottom before you put 
in the Lead and Oil: Let the Fire be exceeding flow, 
and when it is turned black add to it fix Pennyworth 
of Saffron, and two Ounces of Bees Wax. | 
~ When thefe are mixed together; let it fcimmer 
gently over the Fire to bring it to a proper Con- 
fiftence ; drop a little upon Paper, and when it does 
not run about it is thick enough. Put a little Oil 
upon a Table or f{mooth Board to prevent it from 
fticking, pour the Salve upon it, and make it up in 
Rolls, 

This is good for a frefh Burn, and if it is not very 
bad it will be fufficient to drefs it once in twenty-four 
Hours; but in worfe Cafes it fhould be dreffed twice 
a Day. 

12. bor an Ague. 

Take a Handful of Yarrow, Roots and all, beat it 
in a wooden Difh, and add to it a Spoonful of Bay 
Salt ; put this over the Fire in a Frying-pan till it is 
hot, and have ready a brown Paper Bag the Breadth 
of your Hand; fill the Bag out of the Pan, prefs it 
flat, put it upon the Top of the Head, faften it on 
with a Night Cap, and let it remain three Days and 
Nights; then take this off, and have a like Quantity 
ready to clap on. 

Throw what was taken off into a Warming-pan of 
Coals, and let the Perfon hold his Head in the Smoak 
till it is all confumed. 

This is to be repeated three Times, and it never 
fails of a Cure. 


Receipts from Lady Hewet’s Book. 


ART. 1... £or the Hemerroids in great Extremity. . 
AKE a Quart of white Wine, and add to it 

a Handful of broad Plantain fhred, and an 
Ounce of Cinnamon; boil this gently to a Pint, then 
{train 
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{train it off, and fet it on the Fire again, adding an 
Ounce of Annifeeds, and half a Pound of white 
Sugar; let it boil a little. 

Take two good Spoonfuls of this Night and Morn- 
ing. 

; 2. Lhe Ointment to the former Drink. 

Dry fome Annifeeds in a Fire-fhovel till they be 
blackifh, then beat them to fine Powder, and mix 
it up with Honey. 

Anoint the Part often with this, or dip in a Rag 
and apply to it. 

3. A Powder for Convulfion Fits. 

Take a Raven, pick off the Feathers, gut it, and 
fend it to the Oven in a clean earthen Dith. Let it be 
put in every Time the Oven is heated till it will rub 
to a fine Powder. 

Of this Powder let the Perfon afflicted take as niuch 
as will lie upon a Silver Groat every Morning fafting, 
for nine Days together. 

This is very feldom known to fail of giving Relief; 
but as it is a Diforder that often returns, it will be 
very proper to keep fome of the Powder always in 
Readinefs, to ufe occafionally. 


4. Yo cure Convulfion Fits in Young or Old. 

Take a Handful of the green Leaves of Fox-gloves, 
and as much of the Polypodium of the Oak, boil 
thefe in a Quart of Spring Water till half is confumed, 
and if you pleafe you may fweeten it with double- 
refined Sugar, or Sugar-candy. | 

To a Man or Woman give two large Spoonfuls 
the firft Thing in the Morning and the laft at Night, 
and continue this eight or ten Days, or till a Pint be 
taken: Toa Child give but a Spoonful at a Time, 
and continue it till half a Pint be taken. 

The proper Time to gather the Polypodium ‘is 
when Saturn has the Afcendant, and the Fox-glove 
when Venus reigns; at other Fimes they have not 
_half the Virtue. 

N°. XXI. 4 tt 5. Te 
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5. To prevent or cure the Rheumatifm. 


Take Annifeeds, Sweet Fennel Seeds, and Corid 


’ 
; 


ander Seeds bruifed, of each an Ounce; Alehoof, Ger- | 
mander, Angelica, Saint John’s-wort, and Heartfeafe, _ 
of each two Handfuls; tie all thefe up in a Bag, and 


put them into five Gallons of fmall Ale. 


Drink of this three Timesa Day, efpecially Spring 


and Fall. 
6. For Roeumatick Pains. 

Take a Pound of Lignum Vite Shavings, put them 
into three Gallons of Spring Water, and let it boil 
away to two. 

Let the Party drink half a Pint of this every Morning 
fafting, and the fame Quantity about four o’Clock in 
the Afternoon. 

7. A Receipt for the Scurvy. 

Take a Peck of the beft Garden Scurvygrafs, the 
fame Quantity of Alehoof picked clean, a Dozen of 
Seville Oranges wiped clean and fliced, Rind and all 
put thefe into a Kilderkin of fmall Ale: After it has 
done working ftop it up, let it ftand three Days, and 
then drink it at Meals, or any other Time. 

The beft Time to drink this Beer is in the Month of 
March; during which the Perfon afflicted fhould drink 
no other. | 

8. or an Ague. 


Take Radix Contrayerva Pulvis one Dram, and 


{teep it in two Spoonfuls of Annifeed Water. Drink 


this an Hour before the Fit, and drink a Glafs of 


Carduus Water after it; then go to Bed, and {weat 
three Hours. 
_ Repeat this twice more in the fame Manner. 


g. Anapproved Receipt to cure an Ague. 

Take an Apple and cut a Hole in it, faving the 
Top; fill the Hole with Tobacco, put on the Top 
again, lay ittothe Fire, and roaft it well; then chop 
it up together, fpread it on a double Rag, and lay it 
upon both the Wrifts as hot as you can bear it, juft 

before 
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before the Fit; repeat this three Times, giving a 
Vomit of Carduus before the fecond Fit. 
With this I have cured a third Day Ague. 


10. For the Dropfy. 


Take two Quarts of white Wine, put to it an 
Ounce of Elder Flowers, the fame Quantity of Afh 
Keys; Roman Wormwood and Hyffop one Handful 
each, a Dram of Saffron, and a Handful of Centaury. 

Steep thefe in the Winetwo Days, and then let the 
Patient drink the Quantity of a Wine Glafs full twice 
a Day, letting the Ingredients remain in till the Wine 
is gone. 

ir. To make a Water for the Stone. 


Take Alchoof and Pellitory of the Wall, of each a 
like Quantity, when they are in their Prime; diftil 
them together till you have four Quarts of Water, 
pour this into a Pot, and let it ftand till Afh Keys are 
pretty big. 

- Then take Grammel, Annifeed, and Sweet Fennel 
Seeds bruifed, of each an Ounce, and fteep them 
twenty-four Hours in the above Water; put it into 
the Still, Seeds and all, and add thereunto a Handful 
of Alchoof and Leaves of Pellitory of the Wall, and 
as many Afh Keys as the Still will hold; then diftil 
meat off. 

12. Another for the fame. 

Take a Pint of the ftrongeft white Wine, fet it on 
the Fire, put to it two Ounces of old Alicant Soap, 
and let it continue till diffolved ; then take it off the 
Fire, fweeten it with Syrup of Marfh Mallows, and 
give it to drink. 

This is an excellent and approved Remedy. 


13. A Receipt to make Daffy’s Elixir, 

Take of Annifeeds, Fennel Seeds, and Coriander 
Seeds, each two Ounces, and the like Quantity of 
Liquorice; Cocheneal and Saffron of each one Dram ; 

43-2 Sena 
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Sena and the beft Rhubarb of each one Ounce; and 
Raifins of the Sun ftoned one Pound. 

Bruife the Seeds and Liquorice, and ftew the Rhu- 
barb; then put the wholeinto a Stone Jug, and pour 
upon it three Quarts of the beft Brandy. 

It may be made ufe of in ten Days, but it is better 
after ftanding three Weeks. 

Two Spoonfuls fhould be given at Night, and twa 
in the Morning ; and fo more or lefs, as there may be 
Occafion. 


14. 4 Remedy for the Evil. 

Take two Quarts of Spring Water, and put to it 
two Handtfuls of Archangel, two Ounces of Liquorice 
in Slips, and the fame Quantity of Sweet Fennel 
Seeds bruifed. 

Put thefe in a Pot, fet it over a gentle Fire, and 
let it fcimmer till a Quarter be wafted ; then take it 
off, let it ftand to cool, and when cold ftrain it thro’ 
a Sieve, and fqueeze the Herbs. 

Let the Patient take a Quarter of a Pint of this 
every Morning fafting, the fame Quantity at Four in 
the Afternoon, and repeat it again at going to Bed. 


15. For the Cholick. 


Take a Head of Garlick, bruife it well, and put it 
into a Pint of Sack, then fet it over the Fire, and boil 
it away to half a Pint. 

Drink this going to Bed, keeping yourfelf warm ; 
and repeat it two or three Nights. 


16. To force away Pains. 


Take half an Ounce of Marfh-Mallows, a Quarter 
of an Ounce of Cummin Seeds finely beaten and fifted, 
and a Quarter of an Ounce of the Oil of Sweet Al- 
monds; mix thefe together, and then put fome into 
a Spoon, warm it, and anoint the Place afflicted 
with Pain, rubbing it in with your Hand for half an 
Hour; then wrap over it a Piece of Flannel to keep 
it warm. diesteute 


17. To 
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17. To make Charity Oil. 


Take a Handful of blue Valerian, and the fame 
Quantity of Lavender, Camomile, Rofemary, and 
Sage; fhred thefe fmall, and put to them a Quart of 
the beft Sallad Oil. 

Let this ftand in the Sun nine Days, ftirring it 
frequently ; then boil it till the Herbs are blackih. 

After this take it off, let it ftand to cool, ftrain it, 
and put to it again the like Quantity of all the above 
Herbs except the Valerian, and fet it in the Sun nine 
Days longer. | 

Repeat this once more, then ftrain it off, and put it 
ina Bottle; ftop it clofe, and keep it for Ufe. 

It is good for any green Wound, old Sore, Bruifes 
inwardly or outwardly, Swellings, Strains, Blatts, 
or Burns. 

The Quantity to be given for an inward Bruife is 
feven or eight Drops in Poffet-Drink going to Bed, 
and {weat after it. 

18. To cure the Itch. 

Take Half a Pound of Butter, a Quarter of a Pound 
of Brimftone, and a Quarter of an Ounce of Cloves 
beat fine; Rofe Water and white Wine Vinegar of 
each a Quarter of a Pint; and Bay Leaves and Dock 
Roots of each one Handful. Boil thefe all to- 
gether half an Hour, ftirring it all the while; then let 
« {tand to cool. 

The next Day fkim off the Top, leaving all that 
is clear; clarify the Top, and fet it by for Ule. 

It muft be ufed only at Nights going to Bed, when 
you muft anoint every Part where it is come out, and 
particular Care muft be taken to rub it well in all 
down the Back Bone; taking every Morning as much 
Flower of Brimftone as will lie upon a Shilling in fome 
warm Milk. 


19. An approved Receipt for the fame. 
Take fix Ounces of frefh Hog’s Lard, and four 


Ounces of Elecampane Roots made very clean, and 
| fliced 
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fliced as thin as you can; boil the Roots in ftrong 
Beer or Vinegar till they are tender, then drain them 
from the Liquor with a Spoon ; put them in a Mortar, 
and beat them toa Poultice. ) 

Then take half an Ounce of Barberries, an Ounce 
of Salt Petre, and an Ounce of common Brimftone, 
‘all finely powdered ; mix all thefe Things very well 
together by beating them in a Mortar, and imme- 
diately before the Party goes to Bed let his Body be 
anointed ail over with this, efpecially in every Joint, 
and rub it in well by a good Fire three Nights to- 
. gether. | 

The Patient muft put an clean Linen at his Anoint- 
ing, and have clean Sheets ; both which he muft make 
ufe of for three Weeks without Change. 

This Remedy, with God’s Bleffing, hath never | 


been known to fail, 


20. A Receipt for fore Eyes. 

Take Conferve of red Rofes two Ounces, the fineft 
Bole Armoniac half an Ounce, and Sugar of Lead a 
Dram ; then add as much Frogs Spawn Water as will 
make it of a proper Confiftence, and with this anoint 
the E:yes when going to Bed. 


21. An Eye Water. 
Take an Ounce of Lapis Lafula, and an Ounce of 
white Sugar-candy ; fteep thefe twelve Hours in half 
a Pint of red Rofe Water ; then ftrain it through a 
fine Cloth, and put it in a Bottle. Shake it when you 
wath your Eyes with it. 


22. A moft precious and fafe Water for a hot Rheum 
in the Eyes. 


Take a Pint of white Wine as it comes from the 
Grape; it muft be very clear; (this Wine Coopers 
can help you to, but it connot be had at Taverns) 
put it in a Pewter Pot with a Cover; then heat a 
Stone called Lapis Calaminaris, about the Bignefs of 
an Ege, red hot in a Wood Fire, and put it into the 

Wine, 
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Wine, fhutting the Lid down after it; repeat this 
twice, then take it out, and put in half an Ounce of 
Camphire, pure, wnite, and clear as Glafs; let this 
ftand in the fame Pot fourteen Days, then pour it 
into a Bottle, Camphire and all; ftop it clofe, and 
keep it for Ute. 

Drop a little in the Eye Morning and Evening, or 
dip a little Cotton in it, and apply it to the Corner of 
_ the Eye next the Nofe. 


23. An approved Receipt for a Blaft of the Eyes or Face. 


Take half a Handful of Houfeleek, fhred it fmall 
with a Knife, and put it into half a Pint of Cream ; 
fet it on the Fire in a Saucepan, and let it boil gently 
till it comes to an Oil. Anoint the Place affected 
often with this. 


24. To make a Water for the Face. 

Take three Quarters of a Pound of bitter Almonds, 
and blanch them; put half of them into a Mortar, and 
_ beat them very fine; then put to them half an Ounce 
of Mercury and an Ounce of Camphire: Beat thefe 
well together ; then put in the reft of the Almonds, 
and pound them once more exceeding well. 

Add to this a Quart of running Water, the fame 
Quantity of white Wine, and three Quarters of a 
Pound of Loaf Sugar; let it ftand all Night, and the 
next Morning ftrain it off. Put it in Bottles, and fet 
it by for Ufe. 

25. A Wafb for the Face. 

Take half a Pound of French Barley, and boil it 
in Spring Water; fhift the Water three Times, and 
the laft Time let it boil away from three Quarts to 
one; then ftrain it off, and put to it a Quart of white 
Wine, an Ounce of Rofemary Flowers, a third Part 
ef a Pound of bitter Almonds blanched and beaten, 
and two Lemons cut in Slices, but without the Peel. 

Let this ftand two Days, then ftrain it off, and put 
to it four Pennyworth ef Camphire, an Ounce of 

Venice 
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| 


Venice Talk, an Ounce of white Sugar-candy, two — 


Ounces of white Lilly Roots clean wafhed and fliced, 
and a Shillingfwerth of Spermaceti. 

Keep out two or three Almonds to beat up with 
the Camphire and Spermaceti, or elfe they will not 
diffolve. ; 

Wath your Face every Morning with this Water, 
and at Night ufe the following Ointment. 


26. An Ointment for the Face. 


Take a white Lilly Root or two, wath it, and boil 
it in Milk till ic is-foft; then take it out, fkin it, and 
beat it to a Pulp. . 

Get a hundred Snails, break the Shells, ftrew Salt 
upon them to purge them, and then boil them in 
Water; when they have boiled fome Time take them 
off to cool, and when cold fkim off the Fat. 

To a Spoonful of this Fat add an Ounce of the 
Lilly Root, two Ounces of the Fat of Sheeps Guts 
laid in Water, and wafhed out in Rofe Water twice ; 
twelve bitter Almonds blanched and beaten fine, half 
an Ounce of Oil of Tartar, fix Pennyworth of Sper- 
maceti, the Whites of two Eggs beaten to a Froth; 
half an Ounce of Oil of fweere Almonds, and one 
Ounce of double-refined Sugar: Beat all thefe well 
together. 


27. Tocure the Canker in the Mouth or any other Place. 


Take three Pints of Ale, fet it over the Fire, and 
when it boils fkim it carefully; then put to ita Hand- 


ful of Selandine, and half a Dozen Leaves of Sage ; 
~ boil it well till it taftes trong of the Herbs; then take 


them out, and fharpen it with Allum. 

Boil this again till it comes to a Pint, and when 
cold put it up in a Bottle. Stop it cloie, and it will 
keep good a whole Year. 


28. A Poultice for a Swelling in the Neck or elfewhere. 
‘Take Melilot Flowers, Linfeed, and Althaa Roots, 
of each two Drams; boil them in a little Water till 
; it 
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it is confumed; then add a Quart of Milk, and two 
Pennyworth of white Bread, and boil them to the 
Confiftence of a Poultice. 

To this add ten Grains of Saffron, and the Yolks 
of two Eggs beaten up in Oil of Rofes or Camomile, 
and mix them all well together. 

Apply fome of this Poultice Gnce a Day. 


29. To make black Salve. 


Take two Quarts of the beft Sallad Oil you can 
_ get, and add to it one Pound of red Lead, an Ounce 
of Turpentine, an Ounce of Caftile Soap, an Ounce 
of Burgamy Pitch, an Ounce of black Rofin, an 
- Ounce of Bees Wax, and a Pound of white Lead. 

Boil thefe together four Hours, ftirring it all the 
while. 

It muft be made in an earthen Pan, 


30. To make a green Salve. 


Gather in the Heat of the Day young Bay Leaves 
and Wormwood of each Half a Quarter of a Pound, 
and red Sage and Rue of each a Quarter of a Pound; 
do not wath them, but pick them clean, and beat 
them fmall in a Mortar. 

Then take three Quarters of a Pound of the Suet of 
a Sheep juft killed, pick it clean, and fhred it fmall ; 
add this to the Herbsin the Mortar, and pound them 
again till they are well mixed; then add a Quart of 
Oil, and work it all up with your Hands till the Ou 
is well incorporated; this done take it out of the Mor- 
tar, putit into an earthen Pan; cover it up clofe, and 
fet it by in a clofe Place for eight Days. 

This done fet it over a Charcoal Fire, and let it 
buil gently four Hours; then add an Ounce of the 
Oil of Spike, and let it boil four Hours longer, or 
till it turns green, ftirring it frequently; then ftrain 
it through a new Canvas. Put it in a Gally-pot, itop 
it clofe, and keep it for Ufe. 
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21. A Salve for a Green Wound or Burn. 

Take a Pound and a Quarter of Oil, and half a 
Pound of red Lead, boil them together a little, and 
then take them off the Fire. 

Then add by Degrees five Ounces of Bees Wax, 
two Pennyworth of Camphire, and as much beaten _ 
Chalk as will lie upon a Shilling. 

When it is near cold fpread fome Oil thin upon a 
Sheet of white Paper, turn up the four Corners, and 
pour in the Salve; then roll it up in little Balls, 
and keep it for Ule. 


32. A Salve to cure any Green Sore. 

Take Halfa Pound of Rofin, a Pound of the beft 
‘Venice Turpentine, a Pound of unwrought Wax, a 
Pound of Sheeps Suet fried, and eleven Spoonfuls of 
Sallad Oil; mix all thefe together, and melt them 
over the Fire in an earthen Pan. 

Then take Smallage, Plantain, Orpin, and Buglofs, 
of each one Handful, and a large Handful of Mug- 
-wort ; chop thefe fmall, grind them in a Mortar, and 
put them into the Liquor on the Fire. 

Let them all boil together half an Hour, then take 
it off, and fqueeze it through a new Canvas Strainer 
into a Gally-pot. Cover it up, and fet it by for Ule. 


33. Serjeant Pyle’s (Serjeant-Surgeon to King Charles 
the Second, and King James) Limmentum Arces for 
Green Wounds and Wounds on the Head. 

Take of Gum Elemi an Ounce and a half, Venice 
‘Turpentine an Ounce and a half, Sheeps Suet two 
Ounces, and an Ounce of Hog’s Lard; melt and 
-mix thefe in an earthen Pipkin, and make it up as 
before directed. 


34. The Breaft Salve. 


_. Take a Quart of Sweet Oil, half a Pound ef white 
Lead, ‘half a Pound of red Lead in fine Powder, 
and five Ounces of the beft Caftile Soap cutin Pieces ; 

MX 
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mix them very well together, then fet it on the Fire in 
an earthen Pipkin or Pot that holds a Gallon. 

Let the Fire be fmall when you firft fet it on, and 
let it fcimmer an Hour and a half, ftirring it all the 
while with a Stick; then increafe the Fire, and boil 
it till it comes to an Oil, taking Care to {ftir it as be- 
fore to prevent its boiling over. 

When it is fo ftiff as not to ftick to your Fingers 
oil a Difh, and pour it out by Degrees into the Difh, 
work it up with your Hands into Rolls, and lay it 
by for Ufe. 

It muft not be too cold when you pour it out; and 
it will be five Hours in doing. 

This Salve is good for fore Breafts, Bruifes, Sprains 
in the Back, the Dropfy, Gout, Boils, Impofthumes, 
Green Wounds, and old Sores. 


35. The approved Gripe Water. 

Take an Ounce of Rhubarb, flice it thin, and dry 
it by the Fire, then powder it very fine, and put it 
into a Quart of the beft Brandy. 

The Quantity to be given at a Time is, to a Man 
four Spoonfuls, toa Woman three, and toa Child lefs 
according to its Years and Strength. 

Repeat this every fix Hours, firft fhaking the Bottle, 
and it will foon drive away the Complaint. 


36. A Powder for the Worms. 

Take Wormfeed, Fennygreek, Aloes, St. John’s- 
erafs, burnt Hartfhorn, and Sea-wort, of each an 
equal Quantity finely powdered; Flour of Brimftone 
half the Quantity of the reft, with three Times the 
Quantity of the whole of powdered Sugar. 

To a Child of two Years old may be given half a 
Dram, and to one that is older the Quantity may be 
increafed., 

It muft be given the Day before the Full of the 
Moon in a Spoonful of Sack, and the two Mornings 
following; drinking an Hour after it a Pint of thin 
Water-gruel. 

412 37. An- 
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37. Another for the fame. 

Take prepared Coraline, Hartfhorn, Wormfeed, 
and Rhubarb, of each a like Quantity, finely 
powdered. . 

Let as much of this be given as will lie upon a Six- 
pence three Mornings together fafting. 


38. To flop a Loofene/s. 


Let there be a Quarter of an Ounce of Cloves 
boiled in two Quarts of Water till it comes to three 
Pints, with a Cruft of white Bread init; then ftrain 
jt off, and {weeten it with double-refined Sugar. 

Drink half a Pint at a Time, and repeat this as 
often as you pleafe. | 

39. To preferve Rofes to purge. 

Take a Quantity of Damafk Rofe Buds, and clip 
off the white Part; then take to every Pound of Rofes 
three Pounds of fine Sugar, and one Quart of Rofe 
Water. — | | 

Have ready upon the Fire a Pot of boiling Water ; 
put the Rofes and Water into a Pitcher, ftop it 
down clofe, and fet it in the Pot; let it remain there 
till the Rofes are boiled tender, then take out the 
Pitcher, unftop it, and put in half the Sugar; 
{top it up again, put itinto the Pot, and let it boil a 
little longer. : 

When it has boiled fome Time put in the reft of 
the Sugar, then give it another boil, and when you 
take it up fqueeze in the Juice of forne Lemons thro* 
Ci Co ae | | 
A fmall Quantity of this in a Morning will be 
fofficient for a Dofe, which operates without occas 
fioning Sicknefs. = | | 

40. A Remedy for Giddinefs in the Head. 

Take three Drops of Oil of Lillies of the Valley, 

roll it ina little fine Sugar, and make it into Pills. 


Take 
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Take three or four of thefe when you find it com- 
ing on. | 
| 41. nother for the fame. 


Take half an Ounce of Mofs Powder, two Nut- 
megs baked in a Loaf and powdered, a little Orrice 
Powder, a Quarter of an Ounce of Benjamin, half as 
much Frankincenfe, and the fame Quantity of Brud 
Seed ; beat all thefe together, and ftrew them on the 
fore Part of the Head every Morning and Evening. 
When the Dizzinefs comes on air your Cap over Ben- 
jamin, and witha F unnel let fome of its Smoak up 
your Noftrils. 


42. 4 Medicine for a Cold. 


Take a few Raifins of the Sun, and ftone them; add 
a little Conferve of red Rofes, fome white Sugar- 
candy, four Drops of Oil of Vitriol, and as much Oil 
of Sulphur; beat all thefe in a Mortar till they come 
to an Electuary. 

Take the Quantity of a Nutmeg every Night going 
to Bed. 


43. Lozenges for a Cough. 

Take a Pound of brown Sugar-candy and a Pound 
of Loaf Sugar, beat them well, and fift them through 
a very fine Tiffany Sieve. 
~ ’Then take an Ounce of the Juice of Liquorice, mix 
with it three or four Spoonfuls of Hyffop Water, and 
fet it over a gentle Fire to fcimmer a little. 
~ Then take the Sugar-candy and Sugar, one Dram 
of Orrice Powder, and half a Dram of Gum Dragon 
beaten very fines add a Dram of Powder of Ele- 
campane, a Dram of the Spirit of Annifeed, and two 
Grains of Mufk. 

“Mix all thefe well together with the Juice of Li- 
quorice and Hyffop Water, and add as much more 
of the latter as will make it into a {iff Pafte. 

This done roll them into little Balls, and keep them 
in a dry Place for Ufe. 


4A. For 


+: 
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44. For the fame by Dr. Beaufort. 


Take two Ounces of the Oil of Sweet Almonds, 
three Drams of Hail’s Powder, a Dram anda half of 
Gum Arabick, a Dram and a half of Diacodium, and © 
three Drams of Aquamirabilis. j 

Mix all thefe very well together, and make them 
into a Linétus. 

A Spoonful is to be taken frequently when the 
Cough troubles you. 

Take Milk Water two Ounces, compound Rofe 
Water two Drams, and Diacodium fix Drams; mix 
all thefe together for a Draught, and when afflicted 
drink it at Night going to Bed... 


45. For a Chin-Cough. 

Roaft what Quantity of Eggs you pleafe till the 
Whites begin to be hardifh; then break the Tops 
of the Eggs, pour out the Yolks, and fill up the 


_ Vacancies with white Sugar-candy powdered very 


fine. 

This done cover the Holes again with Pieces of 
the Whites, put them in a clean earthen Dith, and 
fet it in hot Wood Athes for fome Time. 

_ Be careful to fave all the Liquor that runs from 


them, and give a Spoonful .of it at a Time to the 
Child thus afflicted. 


46. Another for the fame. 


Take a Quarter of a Pound of brown Sugar-candy, 
and beat it fmall; put to it a Quarter of a Pint of 
Aqua Vite, fet it on the Fire in an earthen Pipkin, 
and boil it toa Syrup. 

Then take it off, and add to it half a Pint of the 
Juice of Alehoof. 

Give the Child a Spoonful of this four or five Times 
a Day. 


SECT. 
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Shasta al by aucune edie 
Of Diforders of Cattle, and their Re- 
medtes. 


ART. I. For the Meazles in Swine. 


M™ together a Quart of ftale Urine, and Half 
a Pound of Derbyfhire Reddle, which they 
fell at the Colour-Shops, and many call Red- 
Oaker. 

Stir this well together, and when it is perfectly 
mixed, pour upon it a Gallon of {weet and good 
Whey made warm. 

Keep the Hog fafting all Night, and give him 
this in the Morning. 

The Sweetnefs of the Whey will make the reft go 
down, and it is acertain Remedy. The Hog will 
leave fome of the Grounds at the Bottom, but that 
is no Matter; it is not defigned that he fhould {wal- 
low all the Reddle that is mixt in the Urine, only 
the fineft and lighteft Pare of it: And this never 
fails to go down, for the whole Liquor keeps of a 
thick red to the laft, 


2. For the Sleep or Evil. 

This is a Diforder which affects Swine in the Sum- 
mer Months, and has very bad Confequences if not 
taken in Time; for they always neglect their Food 
when they are troubled with this Diforder ; and con- 
fequently they f{tarve and pine. 

They are known to have it not only by their con- 
tinual fleeping in the Middle of the Day, but by 
‘their Droufinefs and poor look ar all other Times. 
The Method of Cure is this; 

Pick 
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Pick a good Quantity of the fmall Stone Crop 
which grow on old Walls; it has yellow Flowers, 
and is very fharp to the Tafte. Let the Farmer take 
Care to gather the right, for there are feveral Sorts, 
and this is the only one that has the right Virtue. 

Bruife a good deal of this, and fqueeze out the 
Jiuce; mix it with fome warm Mafh, and give it the 
Hog early in the Morning, after he has been fhut up 
all Night without Victuals. 

He will eat this freely, and it will prefently make 
him very fick. 

He will Caft very much, and his Stomach being 
cleanfed, the Diforder will leave him. 

If once does not do, let him have the fame again 
the next Day; and it rarely fails. 
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Se aan 
Of the Garden and Orchard. 


N the beginning of this Month, we gave the 

Houfekeeper an Account of what would be the 
Produce of the Garden in its feveral Kinds: we are 
now to mention the proper Work to be done in it 
toward the latter Part of this Month, to prepare for 
the Products of the next: For according to that 
Care, they will be both in Quantity and Quality. 

The Kitchen Garden being the moft material, in 
refpect of our Plan, we fhall confider that firft. 

The Crop is in a Manner all in the Ground, and 
every Thing is growing a-pace. 

The Gardiner muft remember that the fame Heat 
and Moifture which fet his Beans, Peafe, and other 
Products fo faft into growth, will have the fame 
Effect upon the Weeds, Thefe are a Kind of 
Hydras, or many headed Montfters, that till very 

| thorough 
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thorough Care is taken, rife the fafter for being 
CULPA or | Fa 

The Reafon is this: Many of the Roots and Frag- 
ments of Roots of the Perennial Kind remain ; fome 
of which have been dug in deep, and lain long quiet 
but in the frefh Digging of the Borders; come near 
the Air again, and grow; for Weeds are not like 
ufeful Plants that require Care and Attendance: The 
leaft Piece will fhoot, and fcarce any Thing deftroys 
them. | 
Befide thefe, the Wind bringsin the Seeds of the 
Red-Nettle, Groundfell, the Wild-Oraches, and many 
others, which taking Advantage of the mew dug 
Ground, fhoot up inftantly, and grow quick. 

Thefe muft be hoed up as faft as they grow; and 
in. this let the careful Gardiner obferve, that he may 
at the fame Time, give a great deal of Strength ta 
his Plant, by breaking the Surface of the Ground : 
Therefore inftead of fhaving the Weeds off as too 
many do, let him always cut with a Stroke flanting 
downwards, and thus he will more effectually deftroy 
them; and in this Ground made rich already, by 
Digging and Manure, he will cut in two or three 
Inches, and make a fine new Surface ready to receive 
the Dews. 

When he has got all his Borders clean, and in 
Order, let him think of fowing, planting, and tran/- 
planting. } 

As to Sowing, we have obferved already, that what 
he has to do on that Head, is not very much. 

A fecond Crop of Brocoli may be very well fown 
now; and if the Weather be not too hot and dry, 
fome Turnips in a fhady Place, will come up quick, 
and very foon grow for the Table. 

A Crop of French Beans, fhould be fown alfo at 
this Time, and all the Kinds of Lettuces ; for there 
will thus be a Succeffion of them ripening for the 
Table, one after the other. 


N°, XXT; or ale Young 
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Young Salleting may be {till fown, but few much 

regard it at this Seafon. | 

‘STis very valuable when there is little elfe for the 
Supply of the ‘Table ; but that is not the Cafe now, 
there is a Plenty of every Thing of the large Kind. 
The Middle of fune is a very good Time for the 
Planting out thofe Sweet Herbs, which have been’ 
‘own for the Ufe of the Kitchen. 7 
‘They are now. of a Bignefs to bear removing ; 
and there will be the Summer before them for’ 
Encreafe. | 

‘hey fhould be planted at a good Diftahce from: 
one another, and fhaded from the Sun, and watered 
in Evenings, till they have taken Root. 

The Cabbage and Savoy Plants, fown in the early 
Months, will now be fit for removing; and there 
will be very proper Places for them. 

The Gardiner has cleaned all his Ground, and 
there will be the Intervals between his Beans, and 
{ome other early Crops very happily ready to receive 
his Plants of this Kind. 

They will do better thus, than if tranfplanted 
‘fto a clean Bed; for the Stalks of the Beans and 
other Plants, will fhade them till they have taken: 
Root ; and then by that Time they want any Share of 
Nourifhment, thefe will be ready to come up. 

The pulling up the Bean Stalks will be. like 
digging the Ground about thefe Plants; for every’ 
Thing that breaks the Ground anfwers this Purpofe, 
and they will flourifh upon it ereatly, and get into 
a fine Forwardnefs for fupplying the Kitchen in 
Winter. 

The early fown Endive will now alfo be ready for 
tranfplanting, and there muft be a: chofen Piece of 
Ground for this Purpofe: It muft be fomewhat 
fhaded, and moift. They muft here be planted at 
a moderate Diftance, and they will be quickly fit 


for blanching. 
_ Toward 
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Toward the End of June alfo, is the proper 
Time for planting out Chardoons for the laft Time ; 
and in this, regard muft be had to the Nature of the 
Plant, and the particular Management it requires. 

It is very large, and it is to be blanched to a great 
Height. For this Reafon, it muft {land in a Bed of 
rich and light Mould, and muft be placed at a great 
Diftance, one Plant from another. 

Four Foot is the proper Diftance, and as it rifes 
the Earth muft be carefully hoed up to cover the 
Stalks ; on this will depend their fine Colour, and 
their delicate Flavour. When Chardoons are not 
well blanched, they look Dirty, and eat Coarfe. 

If we caft our Eye from the profitable Garden 
to that for Pleafure, we are to tell the Gardiner, that 
a’ great deal is to be done there this Month. 

All the Annual Flowers that have not before been 
removed from their Seed Beds, are now to be fet out 
into the Places where they are to remain. 

The Evening is the propereft Time of the Day for 
this Purpofe; and the Gardiner fhould always con- 
trive his Work fo that the laft Hour of the Day be 
employed on this Bufinefs. . 

Let him make good Holes for the Reception of 
thefe Plants ; remove them with good Balls of Earth 
about them, and place them carefully in. Then let 
him give them a gentle Watering, to fix the Earth 
to their Roots; and if the Sun be powerful the next 
Day let them be fhaded at Noon. 

A little Care at this Time, gives the Garden a 
great deal of Beauty in the fucceeding Months. Thefe 
Plants are tender, fo that a little Matter hurts them ; 
but this is the laft Accident to which they are ex- 
poled ; if they efcape Damage upon their removing, 
they will grow very faft: They are very apt to droop 
for a Time if not well managed; but if this be too 
much, they will never recover it afterwards. 

The fibrous rooted Plants have now made their 
Shoots from the Root, fo this is the beft Time for 
making Layers for propagating them. 

4K 2 Carnations 
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Carnations are propagated this Way ; as alfo Sweet 
Williams, and all that Kind of Plants. 

Carnations are now coming into Flower, and a 
great deal of Care is to be taken of the finer Kinds, 
fpr no Flower is fo fubject to Injuries. 

Nothing is fo common as their being deftroyed 
by Earwigs; therefore let the Pots be carefully fearched 
for Vermin. Ants are very common about them, 
and will do a great deal of Damage. 

As the Florift obferves' them coming into Bloom, 
let him fnip the Ends of the Flower-Cup, which 
the vulgar Gardiners call the Pod, in about five Places 
at equal Diftances; this will make the Flower open 
regularly. 

When Carnations are left to themfelves, they often 
open all on one Side, and never difplay themfelves 
properly afterwards. Hy 
' They are naturally a Flower that continues a good 
while, but they may be made to ftand twice their 
natural Time by good Management. 
~ Tothis Purpofe they muft be defended from Wet, 
and from the extreme Violence of the Sun. The 
common Contrivance for this Purpofe is a Covering 
of Glafs: This very well defends the Flower from 
Rain; but inftead of preferving it from the Sun, it 
gives that greater Power, the Heat of the Noon Sun 
in Fuly, through a Glafs being {corching. 

I have feen’ many a fine Flower that would have 
ftood a great while if left to itfelf, burnt up prefently 
by this Defien to preferve it. Some Years fince Mr. 
Willis who was famous for his Carnations, at Bath, 
invented the eafy Method of ufing oiled Paper in- 
ftead of Glafs, and feveral here followedit. ’Tis fo 
commodious, cheap and eafy, and anfwers both the 
Purpofes fo well, that I wonder every one does not 
follow it. el RS | 
This oiled Paper perfectly well keeps off the Wet, 
and is not fubject to feorch up the Plants with 
the Sun, | 
aes Thofe 
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Thofe Flowers which are propagated by Cuttings, 
are now to be put into the Ground. The Perennial 
Afters, Scarlet Lychnis, and fuch others, are to be 
raifed this Way. They muft be planted in a rich 
Soil, and a Situation not too much expofed; and 
they muft be fhaded at firft, and after that watered 
at Times, till they have taken good Root. ; 

All the Spring Flowers are now paft, and their 
Roots fhould be taken up. 

Some of thefe will not bear to be kept out of the 
Ground any long Time, as the Futillary, Dogs Tooth, 
Perfian Iris, and the like; thefe fhould be now taken 
up, and foon put into the Ground again where they are 
intended to Flower the next Spring ; and the others 
are to be taken up and preferved out of the Ground, 
till the Time of Planting them again in the End of 
Autumn. The Tulips, and fuch others, muft be 
carefully cleaned from Filth; and hung up in Bags 
in a fhady Place. 

Many keep them in Boxes and Drawers, but there 
is Danger in this Practice, for Rats and Mice are ex- 
treamly fond of them, and often get at them. 

Toward the End of this Month, the Gardiner 
muft again go over his Fruit Trees with a careful 
Eye: Whenever he fees the Fruit ftand too thick, he 
muft thin it again, always keeping it in his Mind 
that one good Peach is worth two ftarved ones, either 
for the Table or the Market; and that it is much 
more to his Credit to have a fmall Number of Fruit, 
than his Trees crowded with fuch as are not worth 
gathering. 

Let him rub off the firft Rudiments of all ftrait 
forward Shoots, and of any others that grow irregu- 
Jarly ; but. this is all he muft do: It is a bad Time 
of the Year to do any Thing with the Knife. 

Where the Fruit upon the Wall Trees ftands too 
much expofed tothe Sun, it will be proper to draw 
over fome Leaves by Way of a Covering for them, 
This was their Intent in Nature, and as we {pread 

Out 
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out Wall Trees unnaturally to the Sun, we fhould 
have a regard to this, where we leave them too much 
expofed. 

Care muft be taken to keep the Ground about the 
Roots of the Trees clear from Weeds, as well as 
that where ufeful Plants or Flowers grow. | 

We have explained the Occafion, and the Nature 
of this in the Directions for laft Month, and the 
fame holds good here. 

Some pull them up by Hand, but hoeing is the 
better Practice ; becaufe it anfwers the Purpofe of a 
flight Digging about the Roots at the fame Time. 

Whenever there happens a fhower this Month, let 
the Gardiner be fure to vifit his Wall Fruit, and look 
carefully after Snails; as alfo Mornings and Evenings, 
in the fame Manner as in the preceding Month. _ 

Particular Care muft be taken this Month, of the 
new planted Trees. 

They muft have fome Water given them at Times, 
and Mulch fhould be laid about their Roots, that they 
be always kept in a Condition of growing, by the 
moift Temper of the Ground. | 

The Vines are fuch luxuriant Growers, that they 
muft be looked after carefully. ~All fide Shoots, and 
ill placed Branches muft be taken off. If any of their 
long Branches be got loofe from the Wall, as they 
frequently will be, they muft be nailed up; and Re- 
gard muft be had to the Bunches, to give them all the 
Advantages of Ripening. | 

Thefe require a great deal of Sun, and the Leaves” 
of the Vine are fo large, that often they. too much 
fhade them. It is frequently neceifary to clear thefe 
away in fome Places, as it is to draw the Leaves of — 
other Fruit Trees over the Fruit. 

The Grapes if they are not favoured in this Man- 
ner by the Art and Conduct of the Gardiner, not 
only ripen poorly, but never attain to their full rich 
and Winey Flavour. 
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Of Provifions. 


A Bill of Fare for the Month of July. 
Filo, Flefb, and Fowl, as in the laft Month: 
G:-HoAvP. -T 
Of Garden-Stuff. 


AR T I. Of Greens and Roots. 
at HE Garden at this Seafon affords in a Manner 


all its Stores ; Cauliflowers are’ in great Perfec- 
tion, and there are fine Cabbages. 

Lettuces aré in their great Perfection, and they 
ate plentiful ; the Cos and other fine Kinds for Sallads, . 
and the Cabbage and the like of that Sort, for Soops 
and Stewing. , 

Small Salleting is to be had, but it is lefs regarded, 
becaufe the fine Cos Lettuce of this Seafonis fo much 
more efteemed; indeed the young Salleting is not only 

beft 
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beft in Spring from its Novelty, but in its Nature 
it may be had all the Year round by Hot-Beds and 
other Arts, but it is never fo fine, tender, and deli- 
cate, as at the natural Seafon. ) 

With Care the Table may be fupplied in Fuly alfo 
with Celeri and Endive; and for thofe who have the 
Italian Manner of eating, there is Trinachia: There 
is alfo Spinach, and in general the fweet Herbs for 
Soups and Seafoning are at this Time in their greateft 
Perfection. 

The Roots in Seafon are Carrots and Turnips; 
Onions, Garlick and Rocambole, Scorzona and 
Salfafie, and the Red Beet ; which laft many eat in the 
Manner of a Carrot, to boiled Beef and other Meats, 
and tho’ infipid, ic is not unpleafant, and makes a 
Variety. 

Horfe-Radifh is fine at this Time, and there are 
Potatoes very mealy and delicate; and thofe who 
chufe to continue the Spring Produéts in their Gardens, 
may have Radifhes. 

The Fruits of the Kitchen Garden we fhall alfo 
{peak of under this Head; thofe of the Orchard come 
in feparate. Beans, Peafe, and Kidney Beans are now 
in their prime Perfection, and make a very good 
Appearance at Table. Artichokes continue in perfect 
good Seafon, and Cucumbers and Mellens are in 
great Perfection. 

There is alfo another Fruit that juft comes in Sea- 
fon in uly, this is the Tornato, ufed by many in 
Soups, and very well deferving to be brought into 
univerfal Practice. 


| 2. fruits for the Defert. 

There is no Month in which the Defert may be fo 
largely or fo well furnifhed as Fuly with fruits, nor 
any in which they come fo plentifully into the Service 
of the Kitchen or Confectionary. — 

Cherries are in their great Perfeétion, the large 
Dukes, the Heart, and the Carnation Cherries are in 

their 
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their Perfection, and the Black Cherries begin to 
come in. The Kentifh Cherry is alfo now very fine, 
and excells many of the others for various Ufes; and 
for curious Deferts, the Amber Heart and White 
Spanifh are now to be had in their prime Order. 

Apricots are come in now, and the common Kind 
is getting to its Ripenefs. This, to be eaten in its Per- 
fection, fhould be gathered juft as it begins to mel- 
low ; before this Time it is hard and four, and after 
this it grows mealy ; no Fruit is fo particularly fixed 
toa Time of gathering. For thofe who are curious 
in Fruits, the Algier and Turkey Apricot may be 
had alfo now, and tne Buda Kind is a very fine one. 

The early Peaches are alfo come in now, the Nut- 
meg Peach may be had in Plenty, the brown and the 
white; and there are fome other of the early ones that 
juft now begin to ripen. | 

This is an early Seafon for Neétarines, but there is 
one Kind that toward the End of Fuly may be had, 
it is called Fairchild’s early Nutmeg Nectarine. 

Plumbs are coming in, and fome Kinds will thew 
their beautiful Bloom upon the Table, and be fit for 
eating. The Orleans Plumb, which our People call 
the Arline, begins to ripen, the Violet Plumb is well 
ripened, and the Morocco Plumb, may be had in good 
Perfection from a favourable Situation. 

Strawberries are yet in Seafon, and particularly the 
nicer Kinds; the white and green are now in their 
Perfeétion ; and the Chili Strawberries are alfo at this 
Seafon ripe; thefe are not very common, but they 
deferve to be more introduced into Gardens; they 
" will ftand very well, and their Fruit exceeds the Ho- 
boy very much in Size. 

Laftly, to name Apples and Pears ; they are now 
to be had of feveral Kinds as they come in Suc- 
ceffion. The Codling is now in fine Condition, the 
white Juneating continues very fine, and the Summer 
Cofting, and the Summer Pearmaine. The John 
Apple is yet fine, as are alfo the Stone Pippin, and 
the Oaken Pippin. 

N°. XXII. A. he | For 
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For Pears, the Jargonelle and Orange Mufk are 
now in their fine Seafon; as alfo the Primitive Pear, 
the Robin Pear, and the Mufcade, a {mall but very 
agreeable one. Thefe ferve the Defert, and there 
miay be even till this Time, fome of the Winter Pears 
preferved for baking, if the Houfekeeper have been 
careful; the moft likely Kinds are the Worcefter Pear, 
and that which the Gardiners call Lord Cheynes 
Green. 
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Of CooKkeERY. 
COFFT TA Peg, 


Of Roafting. 
ART. I. To roaft a Chicken the Polifh Way. 


UT a Quantity of fine fat Bacon for larding, 
and cut alfo four Anchovies, taking out the | 
Bones. , | 
Chufe a fine Chicken, and when picked and drawn 
lard it carefully with the Bacon and Anchovies, a — 
Piece of one and a Piece of another; and when this 
is done, ftrew over the whole a Quantity af Sweet 
Herbs, and Spices fhred and mixed together. 

Cut the Liver of the Chicken fmall, and mix with , 
it fome Parfley, three Truffles, a Slice of Bacon 
minced fmall, the Yolks of two Eggs, and a Blade 
of Mace pounded; mix all this well together, then 
ftrew in a very little Pepper and Salt; when all is 
perfectly well mixed, fill the Body of the Chicken 
with it, and lay it down to roaft at a moderate Dif- 
tance from a very good Fire. 


When 
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When the Chicken is half done heat a clean Fire- 
fhovel till it is juft red hot, then let it cool till the 
Rednefs is gone off, and put into it three or four 
fquare Pieces of fat Bacon; the Heat of the Shovel 
will make the Bacon run, and this is to drop over the 
Chicken by Way of bafting. 

A great deal of Care muft be taken inthis Article; 
if there be the leaft Foulnefs on the Fire-fhovel it will 
come off with the Bacon and black the Chicken, or 
if the Shovel be too hot it will make the Bacon run 
too thin, and burn: The Intent is, that the Heat of 
the Shovel be juft enough to let the Bacon melt for the 
dripping upon the Fowl, and when well managed it 
gets this Way a very peculiar and fine Flavour. 

When it is well done, fend it up with the following 
Sauce : | 


*.* Sauce for the Polifh Chicken. 


Chop two Spoonfuls of Capers very fine, then chop 
a barge Spoonful of young Parfley, fome Chives, and 
a fplit Anchovy boned. 

Strew over thefe fome Pepper and Salt, grate on a 
little Nutmeg, and mix the whole perfectly well to- 
gether. 

Squeeze into a fmall Sauce-boat a good Lemon, 
take out the Pips, put in a Tea Spoontul of Bafket 
Salt, and two large Spoonfuls of Oil; beat thefe well 
up together, then put in the Capers and the reft of 
the minced Meat; ftir all well together, and fend it 
up with the Chicken. 

Some pour this over the Chicken, but it is belt 
fent up feparate. 


2. Toroaft a Partridge larded. 


Pick and draw a Brace of Partridges, cut fome 
very fine Bacon for larding, and having gently 
blanched the Partridges lard them carefully with thin 
Slices of the Bacon. 

Cover them with Paper after they are fpitted, and 
Jay them down to a gentle Fire: Let them continue 

‘i heave at 
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at fome Diftance till they are foaked well, and then 
{tir up the Fire, take off the Paper, and brown them 
handfomely. , 

This is the Way they eat Partridges in France, 
and they have a Mellownefs and Flavour much be- 
yond ours. 


3. To roaft Plover. 


Plover are to be dreffed as Woodcocks, without 
drawing, and the Method now ufed by the beft Cooks 
is this; . 

Pick them clean, blanch them, and lard them with 
fine Bacon cut very fmall for that Purpofe; lay them 
down to a moderate Fire, and make a Toaft of a 
Round of a Three-penny Loaf with the Cruft cut off, 
Jay this in the Dripping-pan, and when the Plover 
are done fend them up with the Toaft. 


4. Lo roaft a Turkey Pout larded. ‘ 

Chufe a fine, well-grown Pout, nat too young, 
and yet not fo large as for the Fleth to be hard; let it 
be picked, drawn, and truffed: Cut out fome fine 
Bacon into pretty large Pieces for larding, lard the 
Turkey Pout carefully with this, and {pit it; cover 
it with Paper, and lay it down at a Diftance before 
a good Fire to foak well. 

When it is near done take off the Paper, brown it, 
and ferve it up hot. 


5. To roa young Rabbits. 


Let a Couple of nice, well-grown, but young Rab- 
bits, be fkinned, gutted, and blanched; then rub 
them over with a Piece of fat Bacon warmed for that 
Purpofe, and lard them handfomely with thick Pieces 
of fine Bacon; fpit them together double, and roaft 
them before a yery good Fire, and fend them up 
brown. oe) 

Few People would imagine the Difference there 
is between a Couple of Rabbits done in this Way and 
a fingle one; there is a Mellownefs in them whep 
aay. | ; om roafted 
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roafted double that they have not otherwife, and many 
People prefer them this Way to a fingle Leveret. 


6. To roajt Larks. 

Pick a Dozen of Larks, and trufs them, but do 
not draw them, finge them carefully with white Paper, 
and put them upon Skewers with Bacon round them 
cut in thin Slices. 

Tie them to a Spit, and lay them down toa good 
Fire: When they are near done throw over them fome 
very fine Crumbs of Bread. 


7. To roafiVenifon the Italian Way. 


Put into a large Soup Difh fome Vinegar, fweet 
Herbs, and Spices, with a Bay Leaf and a Stick of 
Cinnamon both broken. — Set this by. 

Lay the Venifon that is to be roafted upon a large ~ 
Gridiron placed high over a very ftrong and clear 
Fire, turn it till ic is well blanched, then throw it 
into the Soup Difh hot from the Fire; turn it about 
three or four Times while it is cooling, and when 
thoroughly cold take it out for larding. 

While the Venifon is in the Liquor cut fome Bacon 
out into large Pieces for larding, and when it is taken 
out lard it all over very carefully, then fpit it, and 
cover it with large thin Slices of fat Bacon, and wrap 
Paper over the whole. 

Thus prepared lay it down to the Fire, and bafte it 
well with the Liquor out of the Soup Dith. 

When it is done fend it up with Powrade, a Sauce 
made with Pepper, as we have before directed ; but 
for thofe who like fweet Sauce fome fhould be fent 
up alfo in a Bafon. | 

8. Lo roaft a {mall Kid. 

Chufe for this Purpofe a fmall fat Kid, let it be 
fkinned and truffed, then throw it into warm Water 
to blanch it. 

While this is doing cut out a good Quantity of 
fine Bacon for larding; when the Kid is blanched 


and 
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and cold lard it all over, and {pit it, lay it down to a 
found good Fire, at a moderate Diftance, covered 
with Paper. 

When it is near done take off the Paper, and ftrew 
fome very fine Crumbs of Bread all over it; brown 
it up, and ferve it in hot with fome Green Sauce, 
garnifhing the Dith with a good Quantity of frefh-- 
gathered Water-creffes. 


9- Lo roaft Ortolans with Eges. 

Beat up half Dozen Yolks of Eggs with a very 
little Bafket Salt. | 

Pick the Ortolans, cut off the Claws, and take out 
the Eyes; this done put them upon a Silver Skewer, 
tie them to the Spit, and lay them down to a very 
brifk Fire at a moderate Diftance; {prinkle them 
irom Time to Time with the beaten Eggs, and let 
them get a very good Colour. 

See the Difh be hot, and that they be fent up 
quite hot. 


10. To roaft young Pigeons Ortolan Fafbion. 

Chufe four very young tame Pigeons from the Neft 
before they have Feathers for flying, cut off the 
Heads, pick them, draw them, and blanch them ; 
and let all this be done fpeedily, fo that they may be 
upon the Table within an Hour after they are out of — 
the Nelt. ~~ | 

Beat up the Yolks of four Eges with a little Salt; 
cut off the Ends of the Feet, and then wrap every 
Pigeon quite round in athin Slice of very fat Bacon. 
- Round this wrap a Couple of frefh-gathered Vine 
Leaves, and then fpit them, and lay them down to 
a good Fire, tying the Leaves on when they are 
fpitted. 

‘When they are near done take off the Leaves and 
the Bacon, {prinkle the Pigeons well feveral Times 
over with the beaten Eggs, and brown them up. 
Send them to Table hot without any Sauce, and they 
will be very much approved. 


11. To 
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11. To roaft Chickens fluffed. 


Chufe a Couple of fine fatted and well-grown 
Chickens, pick them, draw them, finge them, and 
lay them ready for ftuffing. 

Cur the Livers into fmall minced Meat, chop two 
large Spoonfuls of Parfley, and grate two Ounces of 
Bacon; cut a Dozen young Onions as {mall as the 
Parfley, mix all thefe together, then ftrew on a little 
Pepper and Salt; grate over all fome Nutmeg, and 
add a few Leaves of {weet Herbs picked clean off 
and not cut, half a Blade of Mace, and one Clove 
bruifed. | 

When this is all well mixed together, ftuff the 
Bodies of the Chickens with it. 

Then fet on a large Stewpan, put in fome frefh 
Butter, fome whole Parfley, a Bunch of young 
Onions, and fome fweet Herbs cut; throw in the 
Chickens ready ftuffed, and roll and tofs them about. 

Then take them out, fpit them, and cover them 
with thin Slices of fat Bacon, lay them down to a 
good Fire covered with Paper, and when they are 
well done make a rich Sauce of Gravy, or cover them 
with a rich Rageoo, which is the true Way. 


12. To roaft Chickens with Anchovy Sauce. 


Chufe a Couple of fine large Chickens perfectly 
tender and young, pick them, draw them, trufs them, 
and finge them. 

Cut the Livers to Pieces, and mix fome Bacon and 
{weet Herbs with them, and adding a Piece of Butter 
ftuff the Bodies with this. 

Then lay them down to roatt. 

Wath eight right Gorgona Anchovies, for if they 
be not of the fineft Kind the Difh will be fpoiled, cut 
two of them very fmall, fplic the reft, take out the 
Bones, and lay them in Readinefs. | 
-- Set on a Saucepan with fome rich Gravy, fqueeze 
in a large Lemon, and throw in a Roll of the Peel of 

another 
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another Lemon, not that which was fqueezed, for the 
Flavour of that will be loft by the fqueezing ; when 
thefe are hot together throw in the minced Anchovy, 
and let the whole ftew a few Minutes. 

When the Chickens are done lay them in a Difh, 
lay the Slices of Anchovy upon them, and pour care- 
fully over them the Sauce: If the Slices be wafhed 
eff by pouring on the Sauce, lay them handfomely 
on, and fend it up. 


OTT aoe SE 
Of Borling. 
ART. I. To boil a Pike crimp’d. 


HUSE a very tavaé Pike, take it directly from 
the Water, fcale it, gut it, cut off the Head, 
and crimp it. 

All this muft be done in a few Minutes after it is 
out of the Water, or it will not be worth any Thine. 

The Crimping is to be done with a fharp Knife in 
the following Manner. 

Cut the Flefh, and cut through the back Bone firft 
ofall at an Inch below the Head; cut the Body thro’ 
except a very little at the lower Part, that when all 
is done the whole may hang together. 

The firft Cut being thus made, do the fame at an 
Inch Diftance, and the like at every Inch till within a 
Hand’s Breadth of the Tail. 

Every Cut muft be made like the firft, going thro’ 
the Back Bone, and through all the Flefh of the Fith, 
only leaving enough entire at the Bottom for its hold- 
ing together. 

"This being done, throw the Fifh into a , large Vefiel 
of Well Water juft drawn. 

The whole Crimping may be done in two Minutes 
by a fkilful Hand, and on this depends the Excellence 
of the Fifh, for being cut thus quisk, and entre 

y 
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by the cold Water, it will eat as firm as the Kernel 
of a Nut. 

Set on a Pot with a great deal of Water, throw 
in a Handful of Bay Salt, and a Quarter of a Pint of 
Vinegar. | 

The Head and the Tail of the Fifh, which were 
cut off, when it was crimped are.to be put into the 
Water as foon as it boils and has been fkimmed, and 
the Head is to be fplit open. 

When thefe have boiled five Minutes put in the 
Crimp, either entire, or cut into feparate Slices, by 
going through the Piece that was left to hold them to- 
gether. 

Putin the Melt with the Crimps, and let it boil a 
Quarter of an Hour. 

Then warm a large Difh, take out the Head and 
Tail, and drain them, then lay them in the Middle 
of the Difh. 

Take up the Slices, and drainthem, and lay them 
round the Head and Tail. 

While the Fifh is laying in the Difh let the Sauce 
be got ready. 

Draw a Pound of Butter with a Spoonful of Water, 
and let it be as thick as Cream, then fqueeze in a Le- 
mon, and drop in a few Pieces of Horferadith fcraped 
very fine, and juft wetted with Vinegar; pour this 
over the Fifh, and take Care to fend it up hot. 

This is one of thofe elegant Difhes which we re-_ 
commend to the genteel Tables, becaute it cofts no 
more than the plaineft Way of doing the fame Fith ; 
and we can affure them, thofe who never tafted Pike 
this Way do not know how excellent a Fifh ic is. 

There are in Whitlefea Moor, and fome other 
Places, very large Pearch, which I have ordered to be 
dreffed in the fame Way, and there is hardly any Fifth, 
River or Sea, that comes up tu them. 

We owe the Invention of crimping of Pike to the 
Dutch, but few here would approve their Sauce; it 
is only oiled Butter; they melt it gently over the 

N°, XXII. 4M | Fire, 
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Fire, ftir it about with a Ladle, and fo pour a Quart 


of ic over the Fifh. 


Thofe who have eat Pike in Holland, and diflike | 


this Method, yet allow the Fifh tafted to a Miracle. 


The proper Garnifh for this Difh is raw Parfley | 


wafhed and chopped a little, but not cut very fmall. 


2. To boil Salmon crimp'd. 


There is little Difference in the Method of doing | 


this from that we have defcribed for the Pike; but the 
leaft Things muft be obferved in this Art, or the 
Cook will find her Dithes fpoiled, and not know 
what does the Mifchief. 

This is only to be done in the Salmon Countries to 
Perfection, but if a good frefh Salmon be chofen in 
London, it will be found much preferable to the 
common Way. 

Let the Fith be fcealed and gutted, cut off the Head 
and the Tail, and cut the Body through at once into 
Slices an Inch and half thick; have a large Pan of 
Pump Water fet by you, and as the Slices are cut 
throw them in; then when they are all in ftrew a 
Handful of Bay Salt over the Surface of the Water, 
ftir it about, and take out the Fifh. 

Set on a large deep Stewpan, boil the Head and 
Tail, but do not fplit the Head, put in fome Salt, 


but no Vinegar; and when thefe have boiled ten~ 


Minutes fkim the Water very clean, and put in the 
Slices ; when they are boiled enough take them out, 
and while they are draining make fome Shrimp Sauce 
to fend up with them. 

The Head and Tail are to lie in the Middle of the 
Dith, the Slices are to be placed regularly round 
them, and the whole is to be garnifhed with whole 
Leaves of Parfley. 


3. Lo boil Plaife au Court Bouillon. 
Plaife are at this Time in the Height of their Per- 
fection; they are a cheap Fifh, and being dreffed in 
the 
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‘the Way of the Court Bouillon a: are an excellent 
and an elegant Dith. 

The Reader is not to be frighted at t the Name of 
this French Method, for we thall, as in other In- 
{tances, fhew how it is to be done at a moderate Ex- 
pence: We fhall not fpare our Cook any Trouble, 
but we fhall fhew that the beft Difhes, with due Care, 
may be dreffed with little Coft. 

Chufe four large and thick Plaife, wafh them, gut - 
them, and wipe them dry. 

Strew over the Bottom of a Stewpan fome fhred 
Parfley, and a few Slices of Onion. 

Upon this lay the Plaife, then ftrew fome Pepper 
and Salt upon them, and put over them fome more 
Parfley and Onions, a Couple of Bay Leaves broken, 
fome Chives, and fome Slices of Lemon cut very 
thin with the Peel; laft of all fprinkle over them fome 
Leaves of fweet Bafil cut very fmall, and a {mall 
Piece of a Blade of ih fhred fine with a Pair of 
Sciffars. 

Upon thefe pie dat gently pour half a Pint of 
white Wine, the fame Quantity of Vinegar, and as 
much Water as will make this cover them mo- 
cerately. 

Set them over a Stove with a gentle Heat, and let 
them itew till they are enough; then take off the 
Stewpan, but do not at firft take out the Fifh, let 
them lie in the Liquor that they may be well relifhed 
with it, and the mean while prepare the Sauce. 

Split and bone a Couple of wafhed Anchovies, and 
fhred them fmall; melt fome Butter with Pepper and 
Salt, and two whole Chives; add the Anchovies, 
take out the Chives, and put in a little Flour to 
thickenit:. Turn it over the Stove. 

Take the Fifh out of the Liquor, let them drain, 
and lay them in the Difh; then pour the Sauce over 
them. 

They are thus.a very high-flavoured Dihh. 


4M 2 The 
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The expenfive Way is to add a large Quantity of 
Cullis of Cray-fifh to the Sauce ; but this is not need- 
ful; the Sauce we have directed is very good alone, 


and if any chufe to enrich it, fome good Gravy will | 


do very well in the Place of it, 


We have directed the Manner of doing this Cray- | 


fifh Cullis in a former Part of this Work, fo that 
fuch as chufe the expenfive Way will there find the 
Method of doing it in the greateft Perfection, but 
we here propofe what will antwer perfectly well with- 
out fuch Charge. 


4. To boil a fmall Turbot au Court Bouillon with 
Caper Sauce. 


This is another of thofe Difhes that are elegant in 
their Kind, and yet come within the Compafs of a 
moderate Table. 

A fmall Turbot is to be bought cheap, and this 
‘Way is very fine. 

Gut it, wath it, and dry it in a fine Napkin, then 
cover the Bottom of a Stewpan with Thyme, Winter 
Savoury, Parfley, and an Onion fliced; lay the Tur- 
bot upon this, and let the Stewpan be a fmall one; it 
fhould only be juft big enough to hold the Fifh, be- 
caufe when larger more Wine is required, which 
creates an Expence, and anfwers no Purpofe. 


The Fifh being laid in, ftrew over it a good Quan- 


tity of the fame Herbs, with fome Chives, and fome 


{weet Bafil; pour in equal Quantities of Vinegar and 


white Wine till the Fifh is covered, then ftrew in a 
little Bay Salt, add a few Corns of whole Pepper, and 
fet the Pan over a gentle Heat in a Stove, increafing 
it by Degrees. 

Let the Fith ftand thus till it is done, then fet the 
Stewpan off the Fire, but do not take the Turbot ‘out 
of the Liquor cil the Sauce is made, for the fame 
Reafon that the Plaife were ordered to lie in it, which 
is, that the Fith gets more of the Tafte of the in 

when 
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when it is done and 5 ands in it cooling a little, than 
it did all t.“% ume of the doing. 

When the Stewpan is taken off, prepare the Sauce 
in this Manner: i 

Set on a Saucepan with a good deal of Butter, put 
in.two Anchovies wafhed, fplit, and boned; add two 
large Spoonfuls of Capers cut f{mall, and fome Chives 
whole; then fprinkle in fome Pepper and Salt, grate 
in a Nutmeg, and add a Pinch of Flour, a Spoonful 
of Vinegar, and a little Water. | 
- Keep turning the Saucepan over a Stove, and when 
it is done pour it over the Furbot, which muft be put 
dry into a warm Dith ready, and fent up very hot, 
garnifhed with Horferadith. 


5. To boil a Turbot with Gravy. 


Chufe for this Purpofe a middling-fized Turbot, 
and gut it, wath it, and wipe it dry. 

Prepare a deep Stewpan wide enough to hold it, 
and put in the Fifh, with two Bay Leaves, a Hand- 
ful of Parfley, a large Bunch of fweet Herbs, and an 
Onion ftuck with Cloves; add fome Salt and Pepper, 
and fet this by in Readinefs. 

Clean out a Saucepan perfectly, and put into it two 
Pounds of Veal from any coarfe Part, and next laya 
Quarter of a Pound of Bacon cut into thin Slices. 

Cover the Saucepan, and fet it over a flack Fires 
let it ftand till the Meat begins to ftick, then put in a 
good Piece of Butter, and a large Spoonful of Flour; 
ftir this all up with a wooden Spoon, and let it be 
well browned. 

Then put in a little ftrong Broth, or, if that be 
not in Readinefs, fome Water will ferve the Purpofe; 
{tir all well about again, and when it is mixed ftir and 
{crape off all the Brown that fticks to the Sides of the 
Saucepan, then let it mix well together, and ftand 
hot fome Time. 

This being done cut fome Slices of fat Bacon, lay 
them over the Turbor, then heat a Pint of flrong 

white 
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white Wine boiling hot, pour t° upon_the Turbot, 
and then {train in the Veal Gravy ; fet:.z¢ over a Fire 
to be done, and when near enough remove it to a flack 
Heat that it may ftand to take the full Strength and 
Relith of the Ingredients. 

When it is thoroughly foaked take it out, lay it on 
a warm Difh, and pour the Gravy into a Saucepan, 
thicken itup, and put it over the Turbot by Way of 
Sauce. 

The French throw away the Gravy, and ferve up 
the Fifth with a Raggoo made for this Purpofe of 
Sweetbreads, Cocks-Combs, Truffles, and Muthé 
rooms. ‘I’his may be the more elegant Method, but 
it is not fo well as the other. 

There are fome who value Things only for being 
expenfive, and to fuch this Method may be fuited, 
but the Confufion of Taites fpoils all; the Turbot 
with a Sauce of its own Liquor is fufficiently rich for 
any Table, and in that Condition it is much lefs 
expenfive, and will better pleafe a critical and judi- 
cious Palate. 


Oe oy Oe ar cdo gen Uk 
Of Brothng. 


ART.I. To broil Pearch with Anchovy Sauce. 


HUSE for this Dith Pearch of a moderate Size, 


and if that can be done have them brought frefh 
from the Water, fcale them, gut them, wafh them, 
and dry them in a Napkin. 
Melt a good Quantity of Butter with fome Salt, 
let it be thick, and when it is cooled a little dip the 


Pearch into it, roll them about till the Butter {ticks 


well to every Part of them. 

Then fet a Gridiron over a very clear and brifk 
Fire, but let it ftand at a great Height above the 
Fire, for the Pearch muft be foaked well before they 
are browned up. 


W hile 


\ 
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While the Pearch are broiling, make the Sauce in 
the following Manner : 

Set on a Saucepan with fome Butter, a Pinch of 
Flour, and a whole Leek ; add two Spoontuls of Vi- 
negar, a little Water, fome Pepper and Sait, and a 
third Part of a Nutmeg erated; wath and bone three 
Anchovies, put them into the Saucepan cut into {mall 
Pieces, and keep fhaking it over a Stove while the 
Fifth are doing. 

When they are near done move the Gridiron a 
little nearer the Fire to brown them, then lay them in 
a hot Difh, and pour the Sauce carefully over them, 
keeping back the Leek. 


2. Io broil Bream with Caper Sauce. 


A Bream is a common and neglected Fifh; it is 
but a very indifferent one till it grows to a great 
Size, but then dreffed in this following Manner it is 
excellent. 

Chufe the biggeft Bream you can get, gut it, but 
do not fcale it, wafh it, dry it ina Napkin, and rub 
it over with a little melted Butter. 

Set a Gridiron at a good Diftance over a clear and 
brifk Fire, and on this lay the Bream; when it has 
been on fome Time turn it, and then prepare the 
Sauce. 

Melt fome Butter with alittle Flour, Vinegar, and 
Water, add fome Chives chopped fmall, a Spoonful 
of Capers alfo chopped, and fome minced Parfley, 
with Pepper, Salt, and a little Nutmeg ; tofs this up 
over a Stove, and when the Fifh is enough take it off 
the Gridiron, lay it on a heated Pewter Difh, and 
raife the Skin about the Middle of the Back. It will 
rife eafily, for it is very loofe, and following the 
Courfe of its rifing it will all be ftripped clean off 
without the leaft Difficulty. 

When the Bream is perfeétly well cleaned of it lay 
at in 2 China Dith warmed, and pour the Sauce over it. 


3. To 
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3. To boil a Pike. 

Chufe for this Way of Drefling a middle-fized 
Pike, and get it as frefh from the Water as poffible, 

Melt fome Butter, with Pepper and Salt and a little 
Flour; pour it into a Soup Difh, and let it ftand a 
little to cool. 

While this is doing, gut and fcale the Pike, wath 
it very clean, and dry it; then with a fharp Pen-knife 
fcore the Back and Sides crofs and crofs, and lay it in 
the Butter; roll it about that the Butter may come at 
every Part of it, and then fet on a Gridiron faft, let 
it ftand high over aclear Fire, lay the Pike upon it, 
and let it be well done. 

When it is near enough, bring it near the Fire, and 
turn it once, that each Side may be browned. ‘Then 
fend it up hot with Anchovy Sauce. 


OS wy Ei Mid ceed (ter 
Frying. 


ART. I. Yo fry Lampreys with Capers. 


at T frefh Lampreys full of Life, and not fuch 
as have been kept out of Water till they can 
fcarce ftir, for this makes them good for little : Bleed 
_them, and fave the Blood. 

Then make fome Water fcalding hot, and throw 


in a little Salt, pour it into a Pan, and put in the - 


Lampreys to clean them, rub them and wafh them 
thoroughly to get off their Slime, then cut them 
into Pieces ; wath thefe over again, and dry them in 
a Napkin. When this is done, fet on a Stewpan 


with fome clarified Butter; add a little Flour and 


fome Pepper and Salt, a Bunch of Sweet Herbs and 
a Bay Leaf: Grate in a little Nutmeg, and laft of 

all pour in a Glafs of white Wine. 
Put in the Pieces of Lamprey, and fry them 
carefully ; when they are pretty well done, take a 
the 
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the Herbs, and put in the Blood; add at the fame 
Time two Spoonfuls of chopt Capers, and then 
thicken all up. Heat a Difh and pour in the whole 
together, and fend it up hot. 


2. To fry Pearch plain. 


Chufe middle-fized Pearch, gut them, {cale them, 
and wafh them very clean. 

Then with a very fharp Pen-Knife {core them on 
the Sides, but not very deep, nor very clofe; drudge 
them with Flour, and then fry them in oiled Butter. 

When they are well done and brown, ferve them 
up garnifhed with fried Parfley, and fend up with 
them plain melted Butter. This gives the Pearch its 
true Flavour, and many for that Reafon prefer it to 
any other Way of dreffing that excellent Fifh. But 
as there are others who are fond of Sauce of more 
Relith to every Thing, we fhall add the following» 
Receipt for the fame Fifh. 


3. To fry Pearch with Caper Sauce. 


Chufe larger Pearch for this Way of dreffing, and 
having fcaled and gutted, wafhed and dried them, 
cut them deep into the Sides and Back, and drudge 
them with Flour, with a little fine Bafket Salt 
among it. 

When they are well prepared in this Manner, fry 
them as before directed, till they are thoroughly done 
and perfectly brown. 

When the Fifh is ready, make the following Sauce : 
Melt in a Saucepan two Ounces of Butter, put in 
fome Flour, and brown it, then put in fome Chives 
chopped fmall, fome Parfley chopped fine alfo, and 
a few frefh Mufhrooms fhred fine; add a little boil- 
ing Water, lay the Pearch taken out of the Pan into 
a {mall Stewpan, pour this over them, and let them 
{cimmer in it two or three Minutes; then take them 
out, lay them on a warm Difh, and put to the Sauce 
two large Spoonfuls of Capers cut {fmall, thicken it 
up, and then pour it over the Pearch. 

Ne, XXII. 4N > here 
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There is no-Way in which ‘the Pearch’ eats better? 
than this. The frying gives it a Firmnefs and Crifp- 
nefs, and all this foaking in the Sauce does not take? 
it off, altho’ it mellows the Flefh very finely, and# 
gives the whole the Flavour of the Ingredients that 
are put into the Sauce. 


Cr ae es 
Of Baking. 
ART. I. Zo bake Tench. 


H USE a Brace of Tench of a good Size, a | 
fine Violet Coppery Colour and Olive; kill them 
by a Blow on the Head, and immediately gut them 


. and clean them, wafh them perfectly in Water with 


a little Vinegar and Salt in it; cut off their Heads, 
and dry them in a Napkin. . | 

Rub the Infide ofa Silver Difh with Butter, or 
in Want of a Silver Dith, any Tart-Pan will ferve. 
Shred an Onion very fine, chop fome Parfley {mall, 
cut fome Chives in long Pieces, and ftrip the Leaves 
of forme Savoury Herbs; mix all thefe together, 
then ftrew over them’ fome:Pepper.and Salt, grate 
in a quarter of a Nutmeg, and add two Cloves 
bruifed. Strew this Seafoning all over the Infide of _ 
the’ Pan upon the Butter. | 

Save a Part of this Seafoning, and lay in the 
Tench ; and ftrew the faved Seafoning over.the Fith. 
Then melt fome Butter very thick» and fine, and rub 
fome Bread to very fmall Crumbs; {fprinkle the 
Tench with the Butter ,. and drudge the Crumbs well 
over it; and then fend it to the Oven. 

While the Tench are baking, prepare the Sauce 
for them in the following Manner: Shred {mall fome 
Parfley, fome Chives, and half a Dozen Mufhrooms 
frefh gathered ; fet on a Saucepan with a lictle Butter, 
and when it is melted put in thefe Ingredients: Sea- 

fon 
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fon’ it: with Pepper and Salt, pour in ‘a little boiling 
‘Water, and leave it to fcimmer over a gentle Fire. 

Add to this at laft fome rich Veal Gravy, and 
when the whole is hot and ready, and the Tench are 
come home from the Oven, warm a Diih, pour in 
this Sauce, and then lay the Fifh in: Serve them up 
het, and they will both look and éat very well.: 


2.. Io bake. a Fowl with Oifters. 

Chufe a large fine Fowl, let it be picked, drawns 
and trufled, as for “boiling: «Stew ‘a Pint of Oifters 
with fome Blades of Mace, a little Pepper and Salt, 
and a Glafs of white Wine; pour thefe into the Fowl, 
tie up the Ends, and lay it in a Difh buttered on the 
Infide, lay over it fome Pieces of thin fat Bacon, and 
pour in a little Gravy ; fend it to the Oven, and when 
it comes in ferve it with a rich’'Gravy Sauce. ~ ©" 


res 2 Saws LT Ap lo ging 
Ag 4 nS OF Sauces, 


I5 


ART, I. Jtalian Ramoalade. 


HIS is a cold Sauce. made without any heat- 
ing, and is very fafhionable in Italy, for Fifh 
which are to be eat cold, or any other cold Dihh ; it 
is to be made thus: Squeeze into a China Bafoma 
large Lemon, and a third Part of a China Orange of 
the fame Size ; add to this a fmall Quantity of Bafket 
Salt, a little Pepper, and as much Oil as there ts 
of the other Liquor together. | 
Shred a good deal of Parfley very fine, wafh and 
bone a couple of Anchovies, and fhred fome Chives ; 
mix all thefe together, and put them into the Liquor ; 
then cut very {mall two Spoonfuls of Capers, put 
them in, and when allis well flirred about, and of a 
moderate Thicknefs,’ fend it up to Table. its 


4N 2 We 


652 The BRITISH HOUSEWIFE. 


We want a cold Sauce of this Kind oftener than — 
People in general are aware, and this is an exceeding 
good one for a Multitude of Occafions. 

In Summer a cold Fowl, acold Turkey, ora cold 
Piece of Lamb, are very agreeable to thofe who love | 
plain light Suppers; but they are too dry with Salt 
alone, and our Englifh Cookery does not afford any 
Method of eating them otherwife without heating — 
them up, by which they lofe a great deal of their | 
Sweetnels. This Sauce is not too fharp, for ‘the 
Oil foftens the Vinegar, and it is very finely relifhed 
with a mixed Flavour by the other Ingredients. 


2. Rich Sorrel Sauce. 
_ Gather a good Quantity of fine frefh and large 
Leaves of Sorrel, pick them clean from the Stalks 
into a Difh, fet on a good Quantity of Water, and 
when 1t botls, throw in the Sorrel; ftir it about, and 
Jet it fcald, then take it off. Strain away the Water, 
and fqueeze the Sorrel in the Manner of Spinage. — 

When the Water is all got out, put it into a Sauce- 
pan, and pour to it fome Veal Gravy, and if it be at 
Hand, add fome Effence of Gammon of Bacon, as 
we have before directed it to be made; put in fome 
Pepper and Salt, and a little bruifed Mace, fcimmer 
it well together, and when it is done, pour it into 
the Difh, and lay in the Fowl, Meat, or whatfoever 
it is you ufe it for. , 

This is a rich Sauce, but it is proper in all Cafes, 
when the common Sorrel Sauce is required; and it 
gats well with almoft any Thing roafted. | 

3. Rich Celeri Sauce. 

_ Set on fome Meat in a large Saucepan, and put in 
a Piece of Butter, and a little Flour, let this heat, 
{tirring it now and then together. 

- While itis heating, clean and wath fome Celeri, 
cut it into fmall Pieces, and throw it into the Water ; 
when it is boiling, let rt boil till it is tender , then 
| | pour 
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pour it into a Seive, and fet it to drain, it will be 
very foft, well tafted, and beautifully coloured. 

Set on a Saucepan with fome good Gravy, when it 
is hot put in the Celeri: Add fome Pepper and Salt, 
fome grated Nutmeg, and a little Mace bruifed, let 
it fcimmer for fome Time over the Fire, then put in 
a Piece of Butter rolled in Flour, and a Spoonful of 
Vinegar ; when it is all well mixed, ferve it up with 
the proper Difhes. *Tis excellent with aroaft F owl, 
Turkey, or Duckling. 


4. Onion Sauce with Gravy. 


Peel two Dozen of Onions, taking off a great 
many of the outer Skins, fet them over the Fire in 
a Sducepan with a good deal of Water, boil them 
till they are thoroughly foft, but not mafhed, then 
pour them into a Sieve to drain. 

Set on a Saucepan with fome good rich Gravy, 
feafon it high, and while it heats chop the Onions 
to Pieces, then put them into the Gravy, and let 
them ftand fcimmering fome Time, that they may 
thoroughly mix with the Gravy, and perfectly receive 
its Flavour; then thicken it with a Piece of Butter 
rolled in Flour, and add a very little Muftard, and 
half a Spoonful of Vinegar: Serve it up hot with 
roalt Meat, Fowl, or Rabbets. 


5. Lettuce Sauce. 

Pick half a Dozen Imperial Lettuces, throw them 
into. a Pan of cold Pump Water, and fet on a Sauce- 
pan with a good Quantity of common Water, witha . 
Piece of Butter, anda little Flour; when this is hot 
and white, throw in the Lettuces, and let it once 
boil up with them. 

- Melt fome Butter in a large Saucepan, pour to it 
fome Eel Broth, and put in fome ops and a Blade 
of Mace, a little Pepper and fome Salt: Let this be 
heating while the Lettuce is boiling. When it has 
oiled fome little Time, pour it off into a Sieve, and 
as foon as drained, put it into the Saucepan with the 
Sauce, 
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Sauce, firkt chopping» it ‘a little ité make/it lie the 
clofer; heat all well together,.and ‘pour it into’ the 
-Difh with boiled. Fith of any Kind, 19 

This-is the Method of making Lettuce Sauce for 
-Lent; but on other Occafions,: it may be done with 
-Gravy.in the Manner of the others. sc) + | 
>. ‘The French cook. up thefe 'Saucesvintoa Kind of 
Raggoos, by their ferving them up»iwith! fome of their 
Cullifies; but they »make but very:flight Dithes that 
Way; it is much better to .ufé! them in this plain 
Way off Sauces_- FR h 4 

Our Englith Sauces in general are ‘too plain and 
‘profs. Thefe which we have, here mentioned * are 
“what our People admire‘ fo greatly. in France and, 
‘Ttaly, and in the Houfes of Foreigners here ; the 
“Charge of them’ is little or nothing, and they will 


give a great.Grace. to the plaineft Difhes of the folid | 


‘Kind, © 7 so 
Cc H'A P. VU. 
OF Soups. 
mak AR TOT © Cucumber Soup.’ | 
@ bss I'S is a cheap Soup very univerfal among the 
the poor Peoplé of France, ‘but very worthy to 


appear at better Tables. pepe ceyges 
Clean and wafh a Dozen Cabbage Lettuces, pare 


-a Dozen Cucumbersj'and ‘take out the Gores: Cut. 


the “Lettuces and Cucumbers to. Pieces, and fcald 


‘them:in Water; with a Piece’ of Butter and a little 


© Flour in it. 


Set on another Saucepan with fome® good ftrong 


* Broth; when the Greens are tender, pour’ them into 
a: Sieve, and when:they are drained well, chop them 
lightly-to Pieces, and ‘ftir them into’the Broth, and 
fet*them on to’ fcimmer: Pour the Water cof the 

Lettuce and Cucumbers back into the Saucepan, and 


boil in’ it an ordinary Fow! till it is tenders: while the 


other 
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other is fcimmering ; and when it is near done, put’ 
into it a Pint of Green Peafe. : 
(Take out the Fowl, lay it handfomely upon the 
Difh, put fome Sippets of Bread round, and then 
pour.in the Soup, Herbs and Peafe together, after 


feafoning it to the Palate. Garnifh with*Cucumber 
and Lettuce. 


2. Green Peafe Soup. 


» Cut a fmall Piece of Bacon, Fat and Lean together,. 
and Jay it ina Soup. Plate in fome Vinegar, with a 
couple of bruifed Cloves, a Blade of Mace, and fome 
Pepper-Corns ; turn it from Time to Time, and let 
it lie two Hours. A very fmall Piece of Bacon thus 
prepared will feafon a vaft Quantity of Soup. 

When the Bacon is ready, chop to Pieces a {mall 
Knuckle of Veal, put it into a large Saucepan, and 
pour on it a Gallon and Half of Water. _ 

Let it boil up, then put in the Bacon; but not the 
Vinegar it was fteeped in. At the fame Time put in 
a Bundle of Sweet Herbs, a Handful of Parfley, and 
the fame of Mint, half a Spoonful of whole Pepper, 
and the upper Cruft of a Three-penny Loaf, or a 
like Quantity of any other upper Cruft toafted brown 
and hard, but not burnt. | 

‘Cover this up, and fet it on to boil; let it ftand 
over the Fire till half the Liquor is wafted ;. then 
ftrain it off, and put into it in another Saucepan a 
Pint of Green Peafe, a couple “Imperial Lettuces 
minced, and a Head of Celeri cut down into 'thin 
Slices. ';Cover this up, and let it ftand:two Hours 
over a gentle Fire. | 

While this is fcimmering, boil a Pint of old Peafe 
in a Saucepan of Water till they are perfectly tender, 
then pour them out into a Sieve, force the Pulp thro’, 
and put this to the Soup in the other Saucepan: Let 
all boil well together to mix thoroughly. 

When the whole is done, fet a deep Soup Dith to 
heat, and fry a French Roll quite brown; lay this in 
the 
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the Middle of the Dith, and then pour the Soup all _ 


about it. 

There fhould be about two Quarts of the “ong 
when it is finifhed. 

A few Afparagus Tops cut fhort are a very agree- 


able Addition to this Soup, and give it a Look of — 


Richnefs. 
3. Portable Soup. 


This is a Receipt that may be of fome Value to | 


thofe who have this «kind of Soup; or who fhould 
chufe to deal in it, for a great deal of Money is got 
by what is fold under this Name. Whether the Re- 
ceipt here given be exactly the fame in all Refpects 
with that which is ufed by thofe who make a Trade of 


Portable Soup, we cannot fay, for the Thing may | 


be done various Ways. This we can affure the Reader, 


as will be found by Experience, that a very fine Soup | 
of a proper Confiftence may be made thus, and that 


it will keep and bear Carriage, and be always ready 
for Ufe, and wholefome and pleafant. 


Take a couple of the largeft and fineft Legs of — 
Beef that can be bought, clean them well, firft pick — 


away the Skin and Fat, and throw it afide, then get 
all the Meat and all the Sinews as clean as poffible 
from the Bones. 


Put this Meat into a fmall Copper, and pour to 
it three Pails of foft Water ; add a large Veiny Piece — 


of Beef beat tender ; make a gentle Fire under the 


Copper, that the whole may heat gradually, and at 


length boil. 


When it has once or twice boiled up, fkim it; — 


and then put in a Dozen Anchovies, wafhed, fplit, 
and chopped into two or three Pieces. Add an 
Ounce of Mace fhred fmall, but not bruifed, an 
Ounce of whole Pepper, and a Quarter of an Ounce 
of Cloves whole. 

Let thefe boil up together; then peel half a Dozen 
larve Onions, and cut them croffwife in two; put 
thefe in, and add a Bundle of Thyme, a Bundle of 


Sweet. 
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Sweet Herbs, and the dry Cruft of a Three-penny 
Loaf, cover this up clofe and keep a moderate Fire 
under it, and laying on a Weight to keep the Cover 
firm, Jet it boil for nine Hours. 

Then open it, and with a wooden Ladle or a 
{trong clean Stick, ftir and work all very well to- 
gether, 

Cover it up again and make it boil gently. 

When it has been boiling an Hour open the Cop- 
per, take out a little of the Liquor and let it cool, 
obferve whether it come to a thick ftrong Jelly, if it 
do, it is enough; but if the Jelly when thoroughly 
cold be poor “and thin, it is not enough, and muft 
boil longer. 

When it is boiled enough ; that is when the Jelly 
is thick and fine, take all up, pour the Liquor thro’ 
a thick Hair Bag, and put the Remainder in the Bag 
into a ftrong Prefs, prefs it very hard, and get out 
every Drop ‘that will come. 

_ Then mix this preffing with the ftrained tC savok, 
and ftir all well together ; pour it thro’ a Hair Sieve 
into an earthen Pan, and fet it by to cool. 

The next Morning examine it, and it ae, be found 
a Meds of vaftly ftrony Jelly, with fome Fat and Foul- 
nefs at the Top, and fome coarfe Settiings at the 
Bottom. Take off the Fat at Top, and cut away the 
thick Bottom, leaving only the Paes Body of the 
Jelly. 

Put this fine thick Jelly into a Stigan well 
tinned, fet it over a Stove and ftir it carefully, that 
it do not ftick to the Sides or Bottom of the Pan. 
When it has ftood fome Time over the Fire, and is 
perfectly well boiled up, get a Number of large deep 
Cups, or fmall earthen Pans ready, and pour out 
the whole into them, not filling them up, but only 
covering the Bottonr an.Inch deep, or more or lefs 
according to the Shape of the Cup or Pan. 

Set on a Stewpan of Water, about a third Part of 
the Depth full; and in this fet the Pans and Cups of 

N°. XXII. 40 Jelly, 
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“Jelly, taking Care that the Water does not reach up | 


within two Fingers Breadth of the Tops of the Cups, _ 


that no Drop of it may poffibly get in. 


Boil this gently, but be careful that none gets near | 


the Rims of the Cups or Pans. 


This is the only Way of bringing the Jelly to the | 
defigned Thicknefs: It was before boiled up as highas | 


it could be over a naked Fire without burning ; but 
that was not enough, and in this Method, which is 
the fame the Chemifts call the Balneum Mariz, and 
is fit for all delicate Operations ; the whole will be re- 
duced to the Thicknefs of a {tiff Glue while it is hot, 
and it is then fure to be of a due Firmnefs when cold. 


When the Jelly in the Cups and Pans is of this _ 


proper Thicknefs, take the Cups and Pans out of the 
Water, and fet them to cool. 


While this is cooling in the Cups, ftretch a Piece _ 


of clean Flannel over the Top of a great Hair Sieve, 
Wipe it carefully, and then turn out the hard ftiff Jelly 
upon it, and let it lie on it eight Hours ina dry airy 
Place ; after this fpread a Piece of Flannel upona 


Table, and turn the Jelly, and lay it upon that; let | 


it lie as long upon this as on the former, and in the 
fame Manner fhift and turn it till it is perfectly dry 
and hardened. 

It will now refemble a thick and hard Glue, and 
will keep a long Time; but ’tis beft to be careful in 
preferving it dry. 

The moft proper Method is to put it up in Stone 
Pots firft wiped perfectly dry, and to fet them in a 
dry Place. 

This is Portable Soup, it may be caft into Cakes 
of any Size, Shape, or Thicknefs, and may be carried 
to Sea, or in the Pocket upon the Road. Such as is 
intended for long Carriage is beft made in thin Cakes, 
and fhould be the more carefully dry the more Ac- 
cidents it may be expofed to; it may then be put up 
in Balls, | 


This 
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This Kind we have defcribed is the ftrongeft, and 
hardeft that can be made; but Beef is not the only 
Meat of which it may be compofed: A Soup of the 
fame Kind and Confiftence may be made of Mutton, 
Veal, or even Fowls, with the Addition of Ifinglafs. 
The Jelly will retain all the Richnefs and Strength of 
the Ingredients, and will get a due Degree of Firmnefs 
from the Ifinglafs, but it is preferable when made of 
Beef alone: The Sinews boiling down to a tough 
Jelly, and fupplying the Place of fuch Addition ; 
this is the more natural, and proper; Ifinglafs mixes 
very well with the others, and has but little Tafte, 
but what it has is fifhy, which is not fo natural or 
fo proper. 

The Ufes of Portable Soup are numerous, and it 
is on many Occafions very convenient. 

Whenever it is to be ufed, it is to be melted in 
fome boiling Liquor, and nothing does this fo readily 
as plain Water. When a Mefs of Broth is intended 
to be made of it alone, pour fome boiling Water 
upon a Cake of it, ftrewin a little Salt, and ftir it 
about in a Bafon or Punch-Bowl, till it is thoroughly 
melted. In general half an Ounce will do very wel! 
for a Pint of Water, but this is only fpeaking in 
general Terms, for it may be made ftronger or 
weaker according to Fancy. 

This Way it makes alone very fine and rich 
Broth. 

If a plain Soup be required, let a French Roll be 
fried crifp, and ftir about the Cake in the Water ; 
when diifolved, let it once boil up, and laying the 
Roll in the Middle of the Difh, pour in the Soup. 

This is the plain Way, but any kind of Soup may 
be made with it at Pleafure, for it ferves as Gravy, 
and any Thing ftewed or boiled may be mixed in 
with it. 

An Ounce of this melted in a Quart of Water is 
juft the fame that a Quart of the Gravy was before 
it was fo boiled away ; and the Cook will remember 
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we have informed her in what Manner to make the 
feveral Kinds of Soups with this Kind of Gravy. 


4. White Pea Soup with Gravy. 


Boil a Leg of Pork in the ufual Way, and fave 
the Liquor: The next Day boil a Leg of Mutton, 
and fave this Liquor alfo;, mix them together, and 
when they have ftood to be thoroughly cold, take off 
the Fat; fet this over the Fire with two Quarts of 
White Peafe, and add a Bunch of dried Mint; let the 
whole boil till the Peafe are perfedtly tender, and the 
whole is of a proper Thicknefs. | 

Then cut fome Bacon that is Fat and Lean toge- 
gether in Dice, or {mall fquare Pieces; cut fome 
Bread in the fame Manner into Dice, and fry them 
together tll they are brown and crifp; pour this 
into the Soup, and at the fame Time add a Quart of 
{refh Beef Gravy, let all be made thoroughly hot to- 
gether, and then pour it into a Difh, rub fome dry 
Mint over it, and fend it up hot. 


sah be 3d Secplebiga a by 
Of Made Difkes. 


AR Teal Bain Marie. 


Ty FiIS is a Dith made by ftewing in that elegant 
i Way we have juft named for finifhing the 
Portable Soup, the boiling in Water, fo that the 
direct dry Heat of the Fire never comes at it. This 
Difh is named from the Manner of Dreffing; we ob- 
ferved that the Chemifls ufe this Way of boiling in 
nice Operations, they call it Balneum Marie; and 
this Bain Marie is only a Tranflation of that. Ex- 
prefhien. | 

Cut three Pound of lean Beef into Slices, cut in 


the fame Manner three Pound of Veal, and one 


Pound of Mutton, take off all the Fat. 
Skin 
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Skin a good large Fowl, and fill the Body with 
Rice, and you may, if you happen to have it, add 
a Partridge: The Difh will be very good without, 
but that will give it a Flavour very agreeable. 

Scald a large earthen Pan that will hold all this 
Meat, ftick an Onion full of Cloves, and feafon the 
“Meat with a little Salt, and then put all into the Pan; 
pour to it two Quarts of Water, and put on the Lid 
‘of the Pan, faften ic down with Pafte, and tie it over 
with Paper. 

Set on a Kettle of Water, and put into it this Pan, 
taking Care that the Water do not come fo near the 
Edge as to get over it when it boils. 

Set on a large Tea Kettle of Water to be hot, 
ready to fill up the Kettle to a proper Height as it 
boils away. 

In this Manner let it be kept boiling five Hours, 
then take up the Pan, open it, and you will find it 
full of an exceeding rich Broth or Gravy; ftrain this 
through a Napkin, and let it flanda little that the Fat 
may rife and be taken off, then {cimmer it with fome 
Crufts of Bread, and ferve it up in a Soup Difh. - 
There is nd Soup whatfoever that equals this in 
Cleannefs of Tafte. 


2. Breaft of Veal in Galantine. 


Make a Seafoning with Parfley, Thyme, Sweet 
Marjoram, Winter Savoury, and Marygolds, fhred 
all very fine together, and fprinkled with Pepper, 
Salt, and grated Nutmeg. 

When a good Quantity of this is ready take out 
the Bones of a Breaft of Veal, beat it quite flat, and 
feafon it all over with this Mixture. 

Roll it up as tight and bard as poffible into a round 
Lump, and tie it upin a Napkin. 

Put it into. a fmall Porridge-pot with fome good 
Broth, and throw in a Bunch of fweet Herbs; let it 
boil two Hours, anc then when the Liquor is well 
wafted put ina Pint of Mountain, and fome Mace 

bruifed 
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bruifed, boil it up once or twice, then fet it off, and 


let it cool in the Liquor. 


When it is entirely cold take it out, take off the _ 


Napkin, and fet by the Veal, 


Some fend it up whole, garnifhed with Parfley ; | 


but the better Way is to cut it out in Slices, and fend 
half a Dozen of them up on a Napkin fpread over a 
China Plate, garnifhing with Parfley, and for fuch as 
like Sauce the Ramolade before mentioned will be 
very proper; but this is one of thofe Things that 
Carrics its own Sauce with it, for it is highly and finely 
relifhed with the Ingredients and the Wine. 


3. Portugal Beef. 


Chufe a fine Rump of Beef, cut out the Bone as 
well as may be, and divide it into two Pieces; the 
fmall End cut acrofs in feveral Places, and flour it 
well, then fry it brown in Butter. 

The large End is to be ftuffed in the following 
Manner : 

Boil two Dozen of Chefnuts till they are foft, cut 
very fine a Quarter of a Pound of Beef Suet, cut a 


large Onion very fine, and wath and bone a laree | 


right Anchovy, hafh this very fmall, and then mix 
all thefe Ingredients together ; fprinkle over them a 
little Pepper and Salt, and ftuff the thick End of the 
Beef well with the Mixture. 

Put this and the fried both in a Pan of ftrong 
Broth, and let them boil gently four Hours; when 
they are very tender take them out. 

Warm a large Soup Dith, lay the large Piece in 
the Middle, and cut the other into Bits of a proper 
Size to lay round it. 

Strain off the Broth, which will be now very rich, 
pour this into the Difh, and put in half a Dozen 
chopped Gherkins, and a Spoonful of Capers chopped 
alfo very fine. Send it up hot, garnifhed with quar- 
tered Gherkins and large Capers whole. 


Some 
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Some fry the thin Part of the Beef enough, and do 
not ftew itatall; but this, though it gives a Variety 
in the Look of the Difh, makes it coarfe, the fried 
Part being nothing but a fried Beef Steak, which is 
but a coarfe Thing; in this Way of ftewing both the 
Liquor is browner for the fried, and the whole has a 
better Relifh. 

It is no very expenfive Difh, and it is fingle and 
exceeding pleafant. 


4. Stewed Neats Tongues. 


Chufe a Couple of Neats Tongues of a moderate 
Size, clean them, and fet them on in a fmail Pot 
with as much Water as will juft cover them well; fet 
them over a flow Fire to fcimmer, and let them ftand 
fo two Hours; then take them off, and let them cool 
a little, take them out of the Water, peel them, and 
put them intoa fmaller Pot, pour over them as much 
Beef Gravy as will juft cover them, and let them ftew 
fome Time over a gentle Fire; then put in a Bundle 
of fweet Herbs, halfa Spoonful of whole Pepper, one - 
Blade of Mace whole, and a little Salt; let thefe ftew 
together half an Hour longer, then put in a Pint of 
{trong white Wine; white Port is beft, otherwife 
Madeira or Mountain. 

After thefe have again fcimmered fome Time put 
in a Spoonful of chopped Capers, fome boiled Tur- 
nips and Carrots cut into thin Slices, and a Piece of 
Butter rolled in Flour; let it all ftew longer, and 
then take out the Tongues, lay them carefully in a 
Soup Difh, and pour all the Liquor over them, take 
out the Herbs, and with a Spoon fkim off the Pep- 
per and Spices, put fome Sippets toafted, and iend 
it up. 

It is a Cuftom with fome to boil the Spices in a 
Moflin Rag tied up; but in this Cafe they do not 
give their Virtue fo well as loofe, and there is no great 
Trouble in fkimming them off before it’ is fent to 
Table, nor any Harm in a Piece by Accident being 
left behind. 

I have 
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Tongues, and have perceived it was owing to an 


Article among the Spices: Moft put in Cloves, and 
thefe have an over-bearing and very difagreeable Tafte: 
I have for that Reafon omitted them entirely in this 
Receipt ; and I can affure the Reader that many have 
eat it in my Houfe, and have been pleafed to praife 
it, who were Judges of fine eating. 

However, thofe who chufe it may put in a Clove 
or two, but it fhould not be more than a Couple to 
the two Tongues, left they have this over-bearing 
Heat. | 


5. Mutton Venifon. 


When a Sheep is killed let all the Blood be faved, 


and when the Carcafe is cut up let there be a Leg cut 
Venifon Fafhion; put this into the Blood, and let 
it lie foaking in it till thoroughly moiftened and im- 
pregnated with itin every Part; then take it out. 

Wrap it up in four or five Sheets of Paper, and 
roaft it. 

Let the Paper be well buttered on the Infide, and 
tied on to keep it faft, and let the Meat be care- 
fully bafted all the Time it is doing with freth 
Butter. 

Two Hours will do it well, and about five Minutes 


before it is to be taken up let the Paper be taken off,. 


and let it be bafted naked with a Piece of Butter, and 


then drudged with Flour to give it a good brown — 


Froth. 

When it 1s done fend it up laid like a Haunch of 
Venifon, and without any Garnith. 

Send up with it two Sauce-boats, one of the richeft 
drawn Gravy that can be made, and the other of 
{weet Sauce. 


6. A Shoulder of Mutton with a Raggoo of Turnips. 


Chufe a fine middle-fized Shoulder of Mutton, and 
fet it in Readinefs. 


Cut 
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_ Cut into fine Shreds a Veal Sweetbread, cut in the 
fame Manner a Quarter of a Pound of Cocks Combs, 
and half an Ounce of Truffles; bruife two Blades of 
Mace and put to the reft, add.a little Pepper and 
Salt, and then put the whole into a Saucepan with a 
Quarter of a Pint of good Gravy. 

Let them ftew together till they are done pretty 
well, then thicken it up with a Couple of Yolks of 
Eggs, and when it is thus finifhed pour it out into a 
Bafon to cool. : 

While this is cooling open the flefhy Part of the 
Shoulder of Mutton with a Knife, and take out the 
Blade Bone, and into the Hollow that is made by it 
put the Raggoo, when it is cold few up the Slit, and 
fet it ready. 

Cover the Bottom of a deep Stewpan with thin 
Slices of Veal and Slices of Bacon, put to thefe fome 
Pepper and Salt, a Blade or two of Mace, a Couple 
of Cloves, a Bundle of fweet Herbs, and an Onion; 
pour in a little thin Gravy juft to wet the Ingredients, 
and fet the Pan over the Fire: When it is hot put in 
the Shoulder of Mutton, pour a little more Gravy 
over it, and then cover the Pan; let it ftand ftewing 
in a {cimmering Heat two Hours, and after that boil 
up a little. 

While this is doing pare fome fmall fine Turnips, 
fet them on in a Saucepan of clean Water, and boil 
them till they are tender, then pour them into a 
Sieve to drain, and let them ftand over the Water to 
keep hot. 

Take upsthe Mutton firft, lay it in the Difh, and 
cover it up to keep hot. 

Strain off the Gravy that it was {tewed in, and fkim 
off all the Fat; then put to it a Glafs of red Wine, 
two Spoonfuls of Catchup, and a Piece of Butter 
rolled in Flour; ftir this together, and when the 
Butter is melted, and all is well mixed, pour in the 
Turnips ; let ic fcimmer together to. keep all of the 
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fame Heat, then uncover the Mutton, pour this Rag- | 


goo over it, and fend it up hot. © 


7. Veal Rolls. 


Make fome common Force-meat, as we have 
directed in the preceding Part of this Work; when 
this is ready cut halfa Dozen thin Slices of Veal, lay 
fome of the Force-meat upon each of the Slices of 
Veal, and roll them carefully up, rolling in the 
Force-meat, tie them round the Middle with a coarfe 
Thread. 

When they are thus prepared put them upon a 
Bird Spit, and rub them over when they are {pitted 
with Yolks of Eggs. 

Flour them, and lay them to the Fire, and as they 
roaft bafte them with a Piece of Butter. 

Half an Hour at a moderate Fire is about the Time 
they take doing, then ferve them up with good 
Gravy, garnifhed with Lemon. 


If fome Truffles be ftewed in the Gravy it adds to : 


the Flavour. 
8. A Difb of Chitterlings. 


Cut a Calf’s Nut into long Slices of the Thicknefs 


of a Finger. 

Cut fome of the lean Part of a Ham in the fame 
Manner; cut alfo fome Bacon of the fineft fat Part, 
and fome White of Chicken. All this being ready 
fet on a Stewpan, and put the whole in together, fea- 
foning it with Pepper and Salt, fome Leaves of Thyme 
and Winter Savoury, and fome Mace bruifed. 

This being all prepared take the Guts, cut them 
into proper Lengths, fee they be perfe¢tly cleaned, 
and fill them with this Stuffing, not cutting the Slices 
at all, but putting them in whole, fome of one and 
fome of another into each Piece of the Gut. 

Set the Chitterlings thus ftuffed on a Dith in Rea- 
dinefs, and cover the Bottom of a Stewpan with Slices 
of Veal and thin Slices of Bacon. Set this on, and 

when 
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when it has juft been heated put in the Chitterlings ; 
lay them evenly in the Pan, and lay in with them an 
Onion cut in Slices, ftrew over them fome Pepper, 
Salt, and bruifed Mace, and then lay over all fome 
more Slices of Bacon and Veal. 

Pour in a Pint of ftrong white Wine, and then 
cover up the Pan clofe, faftening down the Edges 
with Patte. 

Set it on a Stove, and put fome Fire over as well 
as under it, and thus let it be ftewing foftly till it 1s 
well done. 

- Then open the Pan, and lay the Chitterlings in a 
Difh. Put ona Gridiron, butter a Sheet of Paper, 
and lay it on the Gridiron, the buttered Side upwards ; 
lay the Chitterlings on this, and broil them, turning 
them frequently, then fend them up. 

We have given the Receipt for this, becaufe it is 
a Difh many polite Tables are very fond of; but there 
is fomething ridiculous in the Nature of it, to be at 
fo great Expence to drefs one of the triflingeft Things 
that can come into a Kitchen, and that when all is 
done is the leaft Part of the Dith itfelf. 


9. Bifque of Fifh. 

Chufe a large male Carp for this Purpofe, gut it, 
fcale it, and get the Flefhas clean as can be from the 
Bones. | 

Blanch fome frefh Mufhrooms; hath the Flefh of 
the Carp and fome of the Mufhrooms together, and 
put them into a Stewpan with fome Butter, Salt, 
Pepper, fweet Herbs, and a little Fifh Broth, 

Let this ftew till it is enough. 

Then get out the Flefh of the Tails and Claws of 
half a Dozen Cray-fifh, mince this fmall, and mix 
with it the Liver of a Pike, if in Readinefs, and the 
Melt of the Carp; fet this on in another Stewpan with 
fome Gravy, and feafon it with Spices. When this 
is ready fet it alfo off. 


4P z Warm 
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Warm a China Difh, and lay in it fome Crufts of 
Bread that have been dried in an Oven, foaked firft in 
Fifh Broth. 

When all is thus ready pour in the whole from the 
firft Stewpan, which fhould be nearly of the Thicknefs 
of Cream, and garnifh it with the other. 

This isa very rich, and is accounted a very elegant 
Difh 

10. Larks raggooed. 


Draw a Dozen Larks, and having prepared them 
for the dreffing tofs them up in melted Bacon, with 
fome Truffles, fome Mufhrooms, and the Liver of 2 
large Fowl, adding fome Spices, and an Onion with 
about five Cloves ftuck in it ; drudge it with a little 
Flour, and moiften it with rich Veal Gravy. 

Let it ftand over the Fire till properly wafted, then 
add to it an Ege beat up in Cream, and a Spoonful 
of chopped Parfley beat up among it. 

When this is poured into the Stewpan let it have a 
Turn or two over the Stove to thicken it, and then 
taxe off the Fat, fqueeze in the Juice of half a Le- 
mon, and ferve it up. 

There is no Way of eating Larks that is at all 
comparable to this. 


11. Livers with Mufbrooms. 


Take the Livers of eight fine Fowls, clean away 
the Galls, and then lay them ready. 


Cover the Bottom of a fmall Tart Pan with Slices — 


of Bacon, lay the Livers upon them, feafon them 
with fome Pepper, Salt, and bruifed Mace, cover 
them with more Slices of Bacon, and then fend them 
to a Paftrycook’s Oven, or bake them at home. 

Great Care muft be taken that they do not dry or 
parch. 

Clean and wath fome frefh Mufhrooms, lay them 
to dry over the Stove, and then lay them in a Dith, 
with a little Bacon and a very {mall Quantity of 
Vinegar. | 


Tofs 
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- Tofs up fome Slices of Ham, with a Bunch of {weet 
Herbs and a little Flour, in melted Bacon, and add 
to this fome Veal Gravy without Salt. 

When this is ready put in the Livers and the 
Muthrooms, boil all well together, and when it is 
perfectly mixed and done enough take off the Fat, 
pour it into a Soup Difh, and fend it up. 


CH“A PY TX. 
Of Side and Small Difbes. 


ART. I. Rofolts of Marrow. 


OIL three or four Eggs hard, and feparate the 
Yolks; lay thefe in Readinefs. ; 

Pare three or four found and good Apples, take 
out the Cores, and mince them very fmall. 

Mince fome very fine Marrow, and mix together 
an equal Quantity of that and of the minced Apples. 

Then mince as much Yolk of Egg as about half 
the Quantity of the Marrow. Mix all thefe to- ~ 
gether. 

Pare a fine Lemon, and mince about a Tea Spoon- 
ful of the Ends, grate fome Nutmeg upon this, then 
add fome Pepper and Salt, duft over it a little fine 
powdered Sugar from a Sugar-Caftor, and {tir all 
well about. 

- Pour into a Bafon fome thick and fine Cream, 
mix thefe Ingredients with it, and then mix in the 
Marrow and other Things among them, and fet it 
ready. 

Make fome Pafte inthe following Manner:  . 

Beat up two raw Eggs with two Spoonfuls of Milk, 
throw in a little Salt, and two Tea Spoonfuls of the 
fineft powdered Sugar, and when all thefe are mixed 
put in Flour by Degrees till there 1s enough in to work 
up for Patfte. 


When 
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When this is made roll it thinner than for Tarts, 
then cut it into fquare Pieces of the Bignefs of Cards, 
and lay upon each of them a Lump of the mixed In- 
gredients as large as will conveniently lie upon them 
to be covered in; a fmall Spoonful is about the proper 
Quantity for each. 

Turn over the thin Cruft upon the Ingredients, and 
make the Edges faft in Shape of a little Pafty or a 
Half Moon, clofe it very well, otherwife it will be 
liable to open in the Dreffing, and finith the Rofolis 
by cutting off the Edges of the Pafte with a Jage or 
Runner, 

Set on a Stewpan with fome Water, when it boils 
carefully put in the Rofolis one by one, fet it over a 
Stove, and keep it juft boiling, and no more, that the 
Cruft may not break: About a Quarter of an Hour 
will do them. 

Some chufe the Rofolis fried, and in that Cafe it 
is to be done in Butter clarified, in the Manner of 
Fritters. 

They are as well one Way as another, and there- 
fore the judicious Houfekeeper will confider the Rett 
of her Table, and chufe either Method accordingly. 


2. Rofolis of Spinach. 


This is beft made of the tender young Spinach that — 


is raifed from Seed the fame Spring, and has not ftood 
to be hardened in the Stalk. 

Boil fome of this in the common Way, and take a 
Lump of it of the Bignefs of two Eggs, fqueeze the 
Water very clean from it, and then chop it exceeding 
fine. 

Put to it a Table Spoonful of Sugar, a Piece of 
Butter as big as a {mall Wallnut, and two Spoonfuls 
of Cream. 

Stir and mix thefe very perfeétly together in a 
Bowl. 

Mince very fine an Ounce of candied Citron Peel, 
and the Yolks of two Eggs boiled very hard; add oa 

this 
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this a Tea Spoonful of Salt, half a Tea Spoonful of : 
powdered Cinnamon, and a little grated Nutmeg. 

Mix the other Ingredients with thefe, put them into 
a {mall Saucepan, fet them over a Stove, and let 
them heat gently : When they have been well heated 
fet them off to cool, and make a Pafte of Eggs, with 
Salt, Sugar, and Flour, as directed for the Marrow 
Rofolis, and cutting it out into Pieces of the Bignefs 
of your Hand, make Turnovers of them, with a 
large Spoonful of the Ingredients in each. 

Thefe are to be boiled in Water, and fent up plain. 
Some grate Bread and a little Cheefe over them, but 
this is an odd Fancy. Or they may be fried in cla- 
rified Butter, in the Manner of Fritters, and then 
there muft be a little fine Sugar dufted over them, 
either Way they are a cheap elegant Dith. 


3. Spinach and Eges the French Way. 

Chufe fine young Spinach, pick and wafh it very 
clean, and then blanch it a Quarter of an Hour in 
boiling Water. | 
~ Drain away the Water in a Sieve, fqueeze the Spi- - 
nach to get it well dry, and then chop it very fine. 

A Quantity of this fqueez’d Spinach as big as one’s 
Fift is enough for a pretty {mall Dith. 

When it is very fine chopped mix it with half a 
Pint of Cream, and then pour in a Quarter of a 
Pound of melted Butter; put to this fome Pepper and 
Salt, and a little grated Nutmeg; fet this over the 
Fire to ftew. 

While it is doing cut a French Roll into Pieces of 
the Bignefs of a Finger, and fry them brown. 

Poach four Eggs, and then all is ready. 

Pour the ftewed Spinach into a {mall Dith, ftick up 
the fried Bread in it, and lay the poached Eggs at 
the Top; fo ferve it up hot. 


4. Roman Afparagus. 


This is a new Difh reftored from 4 very antient 
‘one, and, though a great Favourite at the moft ele- 
gant 
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gant ables, has never yet been made publick ; we 
therefore hope it will recommend the prefent Number 
of our Work to the Readers particular Notice. 

Chufe fome very fine young Afparagus, clean it 
perfectly well, wath it in feveral Waters, and then 
cut off the Tops two Inches and a half long, throw- 
ing away the reft. 

Leta large Pan of Water ftand by with a little Salt 
in it, and let it be Pump Water, the hardeft and 
coldeft that can be got. 

As the Ends of the Afparagus are cut off let them 
be thrown dire¢tly into this, and when they are all in 
let them be ftirred about. 

Then let there be more of the fame Water drawn, 
put itin another Pan, and put to it an Ounce of Salt 
and a Pint of Vinegar; this Quantity is fufficient for 
a Gallon of Water. 

As foon as thefe are mixed pour off the other 
Water, and put the Afparagus into this, ftir them 
once about, and after five Minutes lay them on a Sieve 
to drain: This hardens them, keeps in their Juices, 
and preferves their Colour. 

Set on a Stewpan with fome foft Water, throw in 
a very little Flour, and ftir it about till it is mixed 
and the Water looks whitifh ; when it is fcalding hot 
throw in the Afparagus, and make it boil quickly, 
but it muft not boil up violently ; after a few Minutes 
{train away the Water. 

The Afparagus will thus be foftened, and of a deli- 
cate Colour, whitifh on the rifing Part, and green 
within. oe 

While thefe are draining fet on a Stewpan with fome 
rich Gravy ; when it is as warm as the Afparagus put 
that carefully in. 3 

Set it over a Stove not covered, and let it ftew 
gently till the Afparacus is juft tender enough for 
eating. 

When it is near done put in fome Pepper, a fmall 
Quantity of powdered Coriander Seeds, fome hie 
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of Wild Marjoram, and fome Leaves of ‘Coftmary, 
chopped as fine as poffible; let thefe do a few Mi- 
nutes. 

Then heat a Soup Difh. Set on half a Pint of 
white Wine for a moderate Difh; fet it on the Fire 
in a Saucepan by itlelf, and put to it a little Sugar, 
and a Stick of Cinnamon; make it very hot, but not 
boiling, then take out the Stick of Cinnamon, lay 
fome Sippets of toafted Bread round the Difh, and 
then pour in the Wine; upon this pour carefully all 
that is in the Stewpan, having firft thickened ic up. 
with a Piece of Butter rolled in Flour, and thus fend 
itup hot to Table, garnifhed with frefh-picked Leaves 
of Wild Marjoram and Borage Flowers. 

This is the famous modern Difh in France. It is 
properly enough called Roman Afparagus, for it is a 
Piece of the old Roman Cookery, ‘and it is very much 
to the Credit of the Inventors of it. 

Afparagus isno Way fo fine, nor is there any great 
Expence; and there is another Article worthy Con- 
fideration, which is, that it is more wholfome this _ 
Way than any other; the Ingredients they added 
being fuited to correct the Crudity of the Afpa- 
ragus. 

We fee they underftood all the real Art of Cookery 
as well as the modern French, for there is nothing in 
their Made Difhes of this Kind the Rudiments of 
which are not laid down here; we fee only this Dif- 
ference, that they ufed fome very good Ingredients 
neglected at this Time, but very worthy to be 
brought into Ufe again. 

Coriander Seed, in a fmall Quantity, is a very 
agreeable Ingredient, and not one of all our Pot- 
Herbs i is equal either in Flavour or Virtue to the Wild 
Marjoram: It is of the Pot Marjoram Kind, but 
warmer and more aromatick. It isa wild Herb under 
our Hedges, and is to be had always in Summer at 
the Phyfick Shops in Covent-Garden. 
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5. Stewed Barble. 


Chufe Barble of a good Size, fcale them, gut them, 
and wafh them in Vinegar and Salt, and afterwards 
in Water. : 

Put them into a Stewpan with Eel Broth, juft 
enough to cover them, then fet them over a flow 
Fire to fcimmer: When they have been fome Time 
doing add to them two Sticks of Cinnamon broken, 
four Cloves, a Bunch of fweet Herbs, and a Pint of 
white Wine; throw in fome Corns of whole Pepper, 
and a Piece of Butter rolled in Flour. 

Let them continue on the Fire till the Fish are done, 
and the Sauce is thickened; then take them care- 
fully up, lay them in a Difh, and put the Gravy to 
them. 

The French add a Raggoo of Truffles and Muth- 
rooms, but the Fifh eat extremely well in this 
Manner. 

6. Eggs a la Tripe. 

Boil half'a Dozen new-laid Eggs hard, take off the 
Shells, and cut the Eggs in Slices lengthwife, the 
Whites and Yolks together. 

Melt fome Butter in a Saucepan over a Stove, and 
in the mean Time fhred fome Parfley very fine. 


When the Butter is melted put in the Eggs, tof& 


them up carefully, then put in the Parfley, and fome 
Pepper and Salt; this done, add when all is well 
mixed half a Pint of Cream, and having given it one 
more heating, warm a {mall Dith and ferve it up. hot, 
garnifhed with Pieces of Egg. . 


7. Sour Eggs. 


Break half a Dozen Eggs into a Punch-bowl, and 
beat them up well with five Table Spoonfuls of 
Verjuice. 

Seafon this with Salt, and grate in a third Part of 
a Nutmeg; then fet it all over the Fire in a {mall 
Saucepan with a little Butter. 


Stir 
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Stir them one Way, and when the whole is tho- 
roughly heated, and is well mixed, and of the Thick- 
nefs of Cream, ferve it up in a {mall Dith, with 
Sippets and Quarters of Lemon. 


8. Hggs in Gravy. 


Put into a Saucepan three Quarters of a Pint of 
the richeft Veal Gravy, and if you have any Cullis of 
Veal and Ham mix with it about three Table Spoon- 
fuls; ifnot, it muft be thickened up with a Piece of 
Butter rolled in Flour. 

Break eight or ten Eggs, feparate the Yolks, and 
beat them up with fome Pepper and Salt, and a Glafs 
of white Wine; mix this with the Gravy, and fet it 
over a Stove, heat it gently, and ftir it all one Way 
continually, that it may be perfectly well mixed. 

When it is done enough grate in fome Nutmeg, 
and ferve it up, 


9g. Lggs in Cream. 


Blanch a Quarter of a Pound of Sweet Almonds 
and eighty ‘bitter ones; put thefe together into a_ 
Marble Mortar, beat them to a Pafte with a little 
Sugar, and by Degrees get in a little Milk among 
them. 

In this Manner beat them very well. 

Then put to them a Pint of the richeft Cream, and 
the Yolks of eight new-laid Eggs beat well together; 
add half a Tea Spoonful of Cinnamon finely powdered, 
and fqueeze in a little of the fine Zeft of fome frefh 
Lemon Peel. | 

When all is mixed ftrain it through a Sieve again 
and again, at leaft four Times, to keep it well united, 
and to feparate any Kind of Lumps or Foulnefs. 

Set a Silver Difh over fome hot Embers, put a 
Tart-pan Cover over it, and throw fome hot Coals 
carefully upon that, taking great Care that nothing 
get in; Jet it continue in this Heat till it is done 
enough, and then fet it by to cool. 


AM 4 There 
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There are fome who eat it hot, but that is not the 


Intent of it: It fhould be fent up cold in fmall Dithes. 


10. Stewed Plaife. 


Chufe a Brace of fine moderately large Plaife, and 
clean and wath them very well ; then cut off the Heads 
and Tails and Fins, and.put them into a {mall Stew- 
pan; put in with them fome Morels, Truffles, 
Mufhrooms, Sweet Herbs and Parfley. Pour to 
thefe as much white Wine as will juft cover the Plaife, 
and add a little Pepper, and a Piece of Butter rolled 
in Flour; fet them over a gentle Fire, and when 
they are near half done, turn them very gently and 
carefully, for fear of breaking them; and then Jet 
them continue till, enough. 

Take them up with great Care, for the Beauty js 
to have them whole; lay them regularly in a Dith, 
juft big enough to hold them, Jay the Melts by them, 
and pour over the whole that is in the Stewpan. 

The Melts are to be ftewed with the Fifh, and 
Care muft alfo be taken to. keep them whole. 


det 
Of Puddings. 
ARTA Hh Ont Puatg: 
Hi glen Oats to be uled for this Purpofe are 


what we commonly call Grits, or-Grouts; it 

is the Oat ftripped of the Hufk, and ready for Grind- 

ing into Oatmeal; in this Condition it mixes very 

well with the Ingredients for a Pudding, and is like 
Rice, but every Way preferable. 

Put into a large Punch-Bow] two Pounds of Oats, 


pour upon them as much Milk as will thoroughly. 


moiften them, ftir them well about, and laying a 
Plate over them, fet them by. 

_ Stone a quarter of a Pound of Raifins, and pick 

and wafh the fame Quantity of Currants, 


Shred 
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Shred a Pound a Suet as fine as poffible. 

Then break fix new-laid Eggs and beat them up ; 
bring in by Degrees all thefe Ingredients into the 
Bowl! of Oats and Milk, and when they are thus to- 
gether, grate in Half a Nutmeg, put in two Tea 
Spoonfuls of beaten Ginger, and add as much Salt 
as will make it palatable. 

Send it to the Oven in a proper Difh, and let it be 
well baked. 

2. Pith Pudding. 

This is a very rich and elegant Kind of Briddingt 
and Care mutt be taken to do every Thing with the 
greateft Exactnefs in the making of it. 

Take the Pith of an Ox, and lay it all Night in 
Spring or Pump Water; this will foak out the Blood, 
and loofen the Skin. 

In the Morning change the Water twice, mov- 
ing it gently, and pouring it off. 

When the Pith is thus freed from.the Blood and 
other Foulnefs, carefully pick off the Skin. 

Throw the clean Pith as it is picked into a Punch- 
Bowl, and when it is all in, pour in one Spoonful of 
Orange-Flower- Water; work it well together with 
the Back of a Table Spoon, till it is as foft and mel- 
low as Pap. 

Set on three Pints of the richeft Cream in a Sauce- 
pan, quarter a fine Nutmeg, and put into it; break 
in a Stick of fharp Cinnamon, and tear to Pieces 
three Blades of Mace, and put them alfoin ; let it boil 
up and ftrain it off. 

Blanch Half a Pound of Sweet Almonds, and beat 
them to a Pafte in a Mortar; put in by Degrees a 
little, anda little, of the Grek rv till the wholens in, 
then work all well together; pour off the Cream 
thro’ a Sieve, and put it to the Pith, beaten up with 
the Orange-F lower- Water. 

Break ten new-laid Eogs, take the Yolks of all, 
and the Whites of two of them; beat thefe up very 
well, and put them to the reft of the Ingredients. 

Break 
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Break four Marrow-Bones, take out the Marrow, 
and cut it to Pieces, mix this with the Ingredients ; 
then grate two Table Spoonfuls of Naples Bifcuit, 
mix it with Half a Pound of the fineft Loaf Sugar 
pounded, and add as much Salt as will feafon the 
whole. Mix all perfectly together. 

Make fome fine Puff-pafte, cover the Bottom of 
a Difh with it, and make a Rim round the Edges : 
Pour on the Ingredients, and let it be worked with 
great Care. There is no Pudding fuperior to it, 
{carce any equal. 

Some make thefe Ingredients into a Kind of White 
Pudding, filling Guts with them; and this Way 
they are very good. 

We have in a former Chapter given the compleat 
Method of making thefe Kinds of Puddings, there- 
fore need not repeat it here. . 


3. Neats Foot Pudding. 

Boil four Neats Feet very tender, take the flefhy 
Part from the Bones, mince it very fmall, and fet 
it by ; cut into very {mall and fine Mince Meat half 
the Quantity of Suet that there is of the Neats Feet 
minced ; ftrew fome Sugar over this, a little Salt, 
and fome powdered Cinnamon; when thefe are mixed 
in, put the Neats Feet to it, and add a Quarter of 
a Pound of candied Citron-peel minced alfo very 
fine. | 

Break into a Bowl eight Eggs, beat them up Yolks 
and Whites together ; add to thefe Half a Pound of 
Currants wafhed and picked, and a large Handful of 
grated Bread, when thefe are well mixed together, 
put in the reft of the Ingredients, and having mixt 
up the whole, butter a Pudding-bag on the Infide, 
and put it ins boil it well for two Hours, and ferve 
it up with Sweet Sauce, or Wine, Butter and 
Sugar, . 


From 
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From Lady Montague’s Book. 


ART. I. To make an Oatmeal Pudding. 


ast three Quarters of a Pint of great Oatmeal, 
pick it very clean, and beat it ina Mortar, but 
not too fmall; then put to it a Quart of cold Cream 
or thick Milk, and add a Blade of Mace. 

Set this over the Fire in a Saucepan, and let it boil 
gently till the Oatmeal has fucked up all the Cream ; 
then take it off, and let it ftand till cold. 

Break eight Eggs, beat up all the Yolks and four 
of the Whites with fix Spoontfuls of Rofe Water; put 
this to the reft in the Saucepan, and feafon it with 
Salt, Sugar, Nutmeg, and Cinnamon. 

Melt a Pound of Butter, and put to it a little 
erated Bread, and if you have no Marrow add fome 
Beef Suet minced {mall. 

Mix all thefe perfectly well together, then butter a 
Difh, put in the Pudding, and fend it to the Oven 
to be baked, 

2. Another Way. 

Take a Quart of Milk and boil it; then ftir in a 
Pint of Oatmeal Flour, boil it to the Thicknefs of a 
Hafty Pudding, and ftrain it through a Cullander to 
keep back the Lumps. | | | 

Stir in half a Pound of Butter well clarified, the 
Yolks of fix Eggs and two Whites, well beat with 
a little Salt, a little grated Nutmeg, and as much 
Sugar as will {weeten it to your Tafte. : 

Put it in a Difh garnifhed with Pafte. The Oven 
muft not be too hot; and three quarters of an Hour 
will bake ic. 

3. A Bread Pudding. 

Take a Penny white Loaf, or three French Rolls, 
flice them, boil a Quart of Milk, and pour it boil- 
ing hot upon the Bread; caver it up and let it ftand 
to cool. 

Beat 
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Beat the Yolks of five Eogs, and three Whites, 
with a little Salt, fome grated Nutmeg, a little Gin- 
ger, and two Spoonfuls of Sack ; fweeten it to your 
Tafte : Mix it in a Bafon or Bowl, tie it in a Cloth, 
and let it boil an Hour: The Rind of a Seville 
Orange or two grated into it makes a good Ad- 
dition. 

If you like it beft baked, omit the Sack, and melt. 
a Quarter of a Pound of Butter in your Milk. But-_ 
ter your Difh, and garnifh it with Pafte. ; 


4. An Orange Pudding. 

Boil two Seville Oranges, fhifting the Water four 
or five Times, till they are fo tender as to thruft 
a Straw through, and all the Bitter gone. 

Then cut sa take out all the Seeds, and all the 
Strings and inward Skins. 

Beat all the reft both Rinds and Juice together in 
a Stone Mortar; fqueeze in the Juice of a freth 
Orange, fix Yolks of Eggs, three Whites, and half a. 
Pound of fine Sugar: Mix all well together, and 
then ftir in half a Pound of melted Butter. 


5. A boiled Carrot Pudding. 

Take a Penny white Loaf and grate it, and grate 
as much Carrot as Bread; beat feven Eggs, the 
Whites of three left out, with a little Salt, and a 
Spoonful of Orange-Flower- Water. 

Put two large Spoonfuls of Flour, a Pint of 
Cream, and as much fine Sugar as will fweeten it to 
- your Tafte. 

Laitly, put in a quarter of a Pound of melted 
Butter; mix all well together, flour your Bag, and 
tie it up ; let it boil, an Hour. 


6. A Marrow Pudding, or Whitepot. . 

Seafon your Marrow with beaten Nutmeg, Sugar 
and Salt, then take a Penny Loaf cut in Bits like 
Dice ; ; pick fome Raifins clean, put ina Difha se 
o 
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of Raifins, and a’ Layer of Bread, then a Layer of 
Marrow ; let them lie in fix feveral Parts. 

Then take a Pint and an half of Cream, and when 


it boils, put in the Yolks of four Eggs, with the 


Whites of two beaten with a little Nutmeg, Sugar 


and Salt; ftir all well together: Pour it into the 
- Difh upon the Layers, fet it in the Oven for half an 
Hour, it being not over hot. 


7: Judith. Poyntingdon’s Receipt to make Cream Cheefec 
~ Take about five Quarts of the Morning Milk, a 
Pint and Half of raw Cream, mix both together, 


and run it very hard, then flice it up with a Skim- 
—ing-Dith as thin as you can, and put a fine thin 


Cloth wet in a deep large Vat, and fill up the Vat 
as full as it can hold, and let it ftand till Night. 
Then turn it into another fuch Cloth, wet upon 


a Pie Plate, fo turn it into the Vat again. 


This do twice a Day till it be hard. About three 


- Days in the Vat will be enough. 


Then lay it in a half-dry Cloth, two or three Days 
more, according as you fee it harden ; then put it into 


~ Rufhes pretty Thick on both Sides, and in two or 


three Days it will be ready for your Ufe, according 


--as the Weather is hot or cold. You muft change 


the Rufhes once a Day. 


CH AP. XI 
Pies. 
ART I. Of Chicken-Pie. 


; aes and draw a Couple of young Pullets, lay 
by the Livers, trufs them, and then with a 
Rolling-Pin beat them over the Breaft to break the 
Bones. 

Cut out fome Bacon for larding, and feafon it 
well with Pepper and Nutmeg, Mace and Sweet 
Herbs, cut and bruifed together. 

N°, XXII, 4R Lard 
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‘Lard the Chickens very well with this, and ftrew 
over alittle of the Seafonine when it is done. 
Bruife the Livers, and dd to them fome Chives 
chopped fmall, fome sete a few Truffles and 
Mufhrooms, and fome of the fame Spices that were 
ufed for the larding Bacon: Laft of all, add fome 
grated Bacon, and mix up all well together. 

Slit the Chickens on the Backs, and dividing this 
Stuffing into two equal Parts, put one Part into each ; 
then-feafon them again with Pepper, Salt, and 
pounded Mace, and lay them ready. . | 

Raife fome Pafte, and lay in the Chickens: Putin — 
with them fome Mufhrooms, Truffles, and fome 
Bay Leaves ; cover the. whole with Slices of Bacon, 
and then put on the Lid, and fend it to be baked. 

When it comes from the Oven, take off the up- 
per Cruft, take out the Bacon, fkim off the Fat, and 
pour in a Raggoo of Sweet-Breads made as we have 
before directed, with Mufhroomsand Truffles. Send 
it up hot. 

2. Duck Pie, to be eaten cold, 

Chufe a Couple of fine Ducks, and when picked — 
and drawn, let them be truffed for Roafting. | 

Put them into a Pot with fome Water, and a 
Bunch of Sweet Herbs: Parboil them, then take 
them off, 

While the Ducks.are in the Water, cut out fome 
Bacon, and fome of the lean Part of Ham into Slices, 
feafon it very well with Pepper, Salt, and Nutmeg. 
When the Ducks are cooled, lard them well with — 
this. ¢ ot Fs " 

Make fome ‘good Pafte ; roll out fome of it of 
the Bignefs the Pie is to be, and let this be an. Inch 
thick; flour over a Table, rub a Sheet. of Paper 
with Butter, ‘lay that upon the Table, ‘and upon it 
raife the Pie. 

Mince a good .Quantity of Chives. and Patfley, 
pound them in ‘a Mortar with fome Butter, add fome 
Pepper and Salt, and ftuff the Ducks with this. dy | 
‘ ay 
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Lay Slices of Bacon on the Bottom of the Pie, and 
feafon them with Pepper and Sweet Herbs; adda 
Blade of Mace broken, and then lay in the Ducks ; 
fill up the Space between, and about the Ducks, with 
pounded Bacon: Lay one Bay Leaf a-crofs over 
them, and cover up all with Slices of Bacon; then 
mut on a Lid to the Pie of the fame Pafte, rub it 
over with an Egg, and fend it to the Oven. 

’ When it is well heated, it fhould be taken out, 
and a Hole made in the Lid; then a Paper is to be 
laid over it, and it is to be put into the Oven again, 
and remain there four Hours. | 

When it comes out of the Oven, fill up the Hole 
in the Lid; let it ftand till ir is about half cold, then 
turn it Bottom upwards, and fo let it ftand till it be 
perfectly cold. 

It is to be ferved up cold, placing it on a Difh 
covered with a Napkin. 


| 3. Partridge Pie. 

Cut out fome fine Bacon for larding, and fet it’ 
in Readinefs. | | 

Pick and draw eight Partridges, and trufs them, 
then beat their Breafts flat; finge them with white 
Paper, and broil them a little upon fome very clear 
burning Charcoal. 

Lard them as foon as they are cold. 

Beat fome Bacon in a Marble Mortar, and put to 
it the Livers; bruife and mix them very well toge- 
ther, and with this ftuff the Bodies of the Partridges. 

Make a Seafoning with Sweet Herbs, Pepper and 
Salt, Nutmeg, Mace, and fome Lemon-Peel fhred 
very fine. 

Raife fome Cruft for a Pie, and fhape it according 
to the Number of Partridges that are to be ufed ; 
then lay in a little of the Stufing, made of the Livers 
and Bacon at the Bottom: Over this ftrew a little of 
the Seafoning, and then lay in the Parcridges. Strew 

fome more of the Seafoning over them; and then put 
4R2 among 
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among them a little Butter, and a little pounded 
Bacon interchangeably. 

Then put in fome Leaves of Sweet Bafil, two of 
three Bay Leaves, and a few frefh Truffles. | 

Lay all thefe between, and among the Partridges 5 
and over them lay a Covering of Slices of Bacon. 

Then put on the Lid of the Pie, and fend it to 
the Oven. It will require about three Hours baking ; 
after which it is to ftand to be cold. 

This is the famous Partridge Pie of France ; it is 
often brought over to England, and very well may, 
for it will keep three Weeks very good, or in a proper 
Seafon longer. We pay in London for this Pie, at 
the Rate of ten, fifteen, or twenty Shillings a Bird. 

Tt will be eafy to make it here, but we muft not 
expect to equal the French, for they have a natural 
Advantage over us in the Bird itfelf: Our Partridges 
are fmaller than theirs, for theirs are the red-legged 
Kind, and very fine. 

They ufually make thefe Pies of the young Flight, 
juft when they are full grown; but fome Times of — 
fuch as are older. When older Birds are ufed, they 
allow an Hour longer baking, and we fhould obferye 
the fame Caution. _ 


4. Woodcock Pie. 


This is a Pie for eating cold, and is to be made i In 
the fame general Manner With the Partridge ; only ; 
that the Entrails of the Woodcocks, as they give it 
a Superiority over the other, fo they demand 2 a par- 
ticular Treatment. 

Let two Brace of Woodcocks be picked, then © 
draw them, and put the Entrails into a China Soup 
Plate. 

' Trufs the Woodcocks as for roafting, beat their 
Breaft Bone flat by gentle Blows of a Rolling-pin, 
and then broil them a very little over fome. clear 
Charcoal. — 

Cut 


The BRITISH HOUSEWIFE. 685 


Cut out fome of the fineft Bacon for larding, and 
when the Woodcocks are cold, lard them all over 
carefully. 

Then pound a good Quantity of Bacon in a Marble 
Mortar: Put to it the Livers of the Woodcocks, 
bruife and mix them perfectly well, and beat in two 
or three Leaves of Sweet Bafil. 

Chop the Entrails fmall upon a Trencher, pre- 
ferving every Thing that comes out of them in the 
Chopping: When thefe are well cut to Pieces alone, 
they muft be put into the Mortar with the Livers 
and Bacon, and very well worked together. 

_ This makes a proper Bottom and Stuffing; and 
this being ready, and the Birds larded, the Pie is to 
be raifed. 

We here fpeak of a {mall one only with two Brace, 
but when they can be had in Plenty, three, four, 
or fix Brace may be ufed much more properly at a 
Time. 

Whatever be the Number, the Pie muft be pro- 
portioned in Size accordingly; and the Cruft being - 
raifed, they are to be put in. Firft there is to be laid 
over the Bottom, a thin Layer of the Stuffing ; then 
the reft is to be put into the Bodies of the Wood- 
cocks, and they are to be laid in regularly, and 
evenly, putting in between them fome pounded 
Bacon ani frefh Butter mixed together, with a little 
Seafoning of Mace, Pepper and Salt. 

When the Pie is thus filled up, lay over the whole, 
avery thin fingle Slice of Veal, from the whole Round 
of the Fillet ; over this lay a Covering of Slices of 
Bacon cut alfo very thin, and then put on the Lid. 
This done, fend it to the Oven, where it fhould 
ftand two, three, or four Hours, according to the 
Quantity of Birds; and when it comes home, it is 
to be fet by to cool. 

The French are very fond of thefe rich cold Pies, 
and with great Reafon: They are excellent, and 

: Hay 
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many more Kinds than are here named, may be made 
the fame Way. 

A Pigeon Pie made purpofely to ftand to be cold, 
will very well anfwer this Purpofe ; and the Larding 
of the Pigeons, and Stuffing them in this Manner, 
will give them a great Richnefs, and Mellownefs. If 
the fine full grown young Tame Pigeons be ufed for 
this Purpofe, few Birds will make a richer or finer 
Pie. 

5. AVeal Pie. 

Chufe a moderately large Fillet of Veal, and let it 
be a very fine one. 

Take out the Bone, and then without cutting it 
into Pieces, beat it flat with a Rolling Pin. 

Cut out a good Quantity of Bacon for Larding, 
and as the Meat is large, let the Pieces of Bacon alfo 
be of the largeft Kind ufed for this Purpofe. _ 

Make a Seafoning of Pepper, Salt, Mace, anda 


little pounded Cinnamon, with fome lesves of Sweet 


Bafil, and a few Leaves of Parfley, and Winter — 


Savoury, all chopped as fine as poffible. 


Seafon the Bacon well with this ; then lard the ! 


Fillet of Veal all over, very thick with it; and feas 
fon it again with more of the Seafoning. 


Put into a Mortar a Handful of the picked Leaves — 


of Sweet Bafil, and two Bay Leaves chopped fmall, 


beat thefe toa Math, put to them a Pound of the | 
Fat of Veal, and the farne Quantity of fine fat Bacon ; 


pound thefe together with the Leaves, till the whole 
come to be a Pate. 
When tails is ready, and the Veal larded, raife the 


Pie of a proper Size for the Fillet; cover the Bottom ~ 


of it with a good thick Layer of the Bacon, and 


? 


ys 


| 


other Ingredients from the Mortar: Then lay in the © 


Fillet, fpread over it another good Coat of the fame 
and thruft in fome of it between the Meat and Cruft 
at the Sides, and wherever there is any Crevice. 


This done, lay fome thin Slices of Bacon over — 
the whole; and when it is entirely covered with them, © 


put on the Lid, Send 
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Send the Pie to the Oven, and let it be there four 
or five Hours. 
When it comes home, fet it by to cool, and ferve 
it up in the Manner of the others, cold; covering 2 
Dith with a clean Napkin, and fetting the Pie upon 
it, Thefe cold Pies ferve in many Courfes.. 


6. Partridge Pie to be eat hot. 


For this Purpofe chufe three Brace of Partridges 
juit full grown in the right Seafon, draw them, pick 
them, and let them be truffed in the Manner of a 
Fowl for boiling. , 
~ Then put into a Marble Mortar fome Shalots, fome 
Chives, and fome Parfley cut fmall,; bruife thefe well 
together, and then put to them the Livers of. the 
Partridges, and twice that Quantity of fine Bacon; 
beat all thefe together, and feafon them with Pepper 
and Salt, and cut ina Blade or two of Mace. 

Let all thefe be pounded to a Kind of Pafte, and 
when they are thus beat add fome fréfh Mufhrooms. 

When this is ready raife the Cruft, and form the 
Pie; cover the Bottom of the Pie thick with this © 
Pafte, and’ then lay in the Partridges, but put no 
Stuffing in thems; when they are in put in the Re- 
mainder of the Pafte about the Sides and between the 
Partridges, and then ftrew over the whole fome Sea- 
foning of Pepper and Salt; break a Couple of Blades 
of Mace and put it in different Parts, and alfo lay in 
between the Partridges fome Shalots, fome frefh 
Mufhrooms, and fome Parfley. 

When all this is in, and the whole is well packed 
together, pound fome Bacon alone in a Marble Mor- 
tar, and put a Layer of it over the Tops of the Par- 
tridges, over this lay fome Slices of Bacon. 

The whole is now done, and the Lid is to be put 
on; then let the Pie be fent to the Oven, and baked 
about two Hours and a half. 

When it comes home take off the Lid, and take 
away the Slices of Bacon; fqueeze an Orange in, and 
fend it up. 

The 
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The French, who never think they make a good 
Dith if they do not put into it every Thing that ever 
was eaten, pour into a hot Partridge Pie thus made a 
Raggoo of Cocks Combs, or of Veal Sweetbreads. 
There is no Reafon for this, becaufe the Partridges 
make an excellent rich Pie, and the Confufion of 
Taftes is bad. 

If when the Pie comes home, and the Bacon is 
taken out, and the Fat fkimmed off, there is not Li- 
quor enough, it will be very proper to pour in half a 
Pint of rich Veal Gravy fcalding hot: But this is only 
in Cafe it is not moift enough of itfelf; if it be, it is 
better let alone. 


As this Pie is beft when made of the young Flight: 


of Partridges, we have directed the Time of baking it 


to be two Hours anda half, but ifthey be older Birds — 


they will require in Proportion half an Hour or an 
Hour more. 


7. 44 Rabbit Pie bot. 


Skin and draw two Couple of young Rabbits, fave 
the Livers, and prepare the Cruft for the Pie. 

Put a Quarter of a Pound of Bacon into a Marble 
Mortar, and bruife it to Pieces; add to this the 
Livers of the Rabbits, beat them up well together, 
then put in fome Pepper, Salt, anda Blade of Mace; 
fome chopped Parfley, fome Chives, and a few Leaves 
of Sweet Bafil, . 

When thefe are all beat fine take it out, and fet it 
on a Plate. 

« _ Cut the Rabbits into Quarters, and feafon them with 
Pepper and Sait, and with fome Sweet Herbs. 

Cover the Bottom of the Pie with the Seafoning, 
and then lay in the Rabbits; pound fome more Bacon 
alone, and when well beaten add a little Butter to it ; 
when thefe are beat to a Pafte cover the Rabbits in 
the Pie with it, and then lay over all fome Slicés of 


ee iP Gate Of 


Bacon; put on the Lid, and fend it to the Oven; let 


it be baked two Hours. 


When 


The BRITISH HOUSEWIFE. 689 


When it comes home take off the Top, take out 
the Bacon, and fkim off the Far. 

If the Pie have been properly managed there will be 
Gravy enough in it; if otherwife, fome very rich 
Gravy of Veal or Mutton muft be made fcalding hot 
and poured in; then ferve it up. 


8. A Pigseon Pie with Lettuces. 


Chufe for this Purpofe half a Dozen large and 
young Pigeons, and about a Dozen of the fineft Im- 
pertal Lettuces. 

Let the Pigeons be drawn, picked, and truffed, as 
if for boiling. 

Lay them for a few Minutes upon a Gridiron at a 
good Height above a clear and brifk Fire, turn them 
frequently, then lay them on a Difh ready for the 
Pie. 

_ Throw the Lettuces, after they are carefully wafhed 

and picked, into a Pot of boiling Water, let them 
lie a few Minutes, ftirring and turning them once 
or twice about; then throw them into a Sieve to 
drain. 

Beat up the Livers of the Pigeons in a Marble Mor- 
tar, with fome Bacon, and fweet Herbs and Spices: 
Then raife the Pie. 

Cover the Bottom of it with fome of this Stuf- 
fing. 

Put fome Stuffing in the Body of each of the Pigeons, 
and then beat them flat with a Rolling-pin, and lay 
them into the Pie: They muft be laid in one by one, 
and each as it were wrapped up in a Parcel of the 
Lettuce. 

This done cram in what remains of the Lettuce any 
where between them, and fprinkle over them fome 
Pepper and Salt, and a little Mace cut fine with 
Sciffars, then ftick in between them fome Pieces of 
Butter. | 

Lay all fmooth and level at Top, and then cover 
the whole with fome Slices of Bacon. 

Ne. XXII, 4S Put 
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- Put on the Lid, and fend the Pie to be baked. It 
will require two Hours and a half. 

When it comes home take off the Top, remove 
away the Bacon, {kim off the Fat, pour in a little 
Effence of Gammon of Bacon, and if there want 
Moifture, fome rich Veal Gravy ; laft of all fqueeze 
over it a very little Lemon Juice, and fend it 
up hot, | 
- This is an excellent Kind of Pigeon Pie. 


Cok cAsRe roca se 
Of Fritters. 


ART. 1. Pats de Putain. 


WHRED very fine fome candied Lemon Peel, fet 
on a Stewpan, pour in fome Water, and put to it 
a little Salt, the Bignefs of a Wallnut of frefh Butter, 
and this fhred Lemon Peel. 

_ Let this boil fome little Time over a Stove, then 
put in two good Handfuls of Flour, ftir it imme- 
diately with the utmoft Strength of Arm to make it 
into good Pafte: This done take it off, and work in 
a Dozen Eggs, two and two ata Time. When this 
is well wrought fet it by ina Difh. 

Set on a large Stewpan, with a good Quantity of 
Hog’s Lard. : 

When it is melted and very hot dip the Handle 
of the Skimmer in, and then with it form the Fritters. 
Iry them brown, then put them into..a hot Dith, 
pour fome Orange-Flower Water over them, and 
then duft on fome Sugar. Send them up very hot. 

This is an excellent Kind of Fritter, and worthy 
the Houtewife’s beft Notice. 

Some inftead of the Water ufe Milk, and it makes 
the Fritters rather better. 


2. Chicken 
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2. Chicken Fritters. 


Set on a Stewpan with fome new Milk, and put in 
as much Flour of Rice as will be needful to give it a 
tolerable Confiftence ; break three or four Eges, beat 
them up, Yolks and Whites together, and then mix 
them with the Rice and Milk; add a Pint of the 
richeft Cream. 

Set all over a Stove together, ftir it well, and put 
in fome powdered Sugar, fome candied Lemon Peel, 
and a little frefh Lemon Peel rafped. , 

Cut off all the white Meat of a roafted Chicken, 
cut it into {mall Shreds, and put this in; then ftir all 
well together, and take it off. 

It will be a rich Pafte. Roll it, and cut it out 
into little round Morfels. 

Set on a Pan with a good Quantity of Hog’s Lard, 
when it is very hot put in fome of thefe Buttons. 

Heat a China Dith, ftrew the Bottom with the 
fineft Sugar powdered, and when that is ready lay 
on the Fritters as they come hot out of the Pan, 
ftrew fome Sugar upon them, and fend them up hot. 

Some pour Rofe and Orange-Flower Water over 
thefe Fritters before they fend them up, but -hey are 
better without. 


3. French Cream Fritters. 


Set on a Quart of the richeft and fineft Cream that 
can be got, with a Stick of Cinnamon broke, a Blade 
of Mace, and a fmall Piece of Ginger; let this boil 
up, then ftrain it off chrough a Sieve. 

Make this into a thick Batter with fine Flour and 
four Eggs, then add more Flour to make it {tiff like 
Pafte. 

Set on a Stewpan with a large Quantity of Hog’s” 
Lard, and when itis very hot begin to cut the Pafte ; 
itis to be cut into Pieces as broad as a Half-Crown,. 
and three Times as thick, and thefe are to be dropped 
into the hot Lard. 

45 2 Set 
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Set by the Fire a China Dith to be very hot, duft — 
fome fine Sugar into it, and then as the Fritters come 
hot out of the Pan put them into the Difh; when 
there are as many as will lie handfomely in it, for the 
Difh fhould not be full, duft fome more Sugar over 
them, and fprinkle a very little Orange- Flower Water 
over them juft fo as to give them a Flavour, but not 
to run in the Difh or melt the Sugar. 


4. Bilboquet Fritters. 


Put into a China Difh two Handfuls of the fineft 
Flour, break five Eggs into it, and add fome Milk, 
juft enough to make it work well together, then put 
in fome Salt, and work it again: After it is well made 
up, add a Tea Spoonful of Powder of Cinnamon, a 
Tea Spoonful of grated frefh Lemon Peel, and half 
an Ounce of candied Citron fhred very fmall with a 
Pen-knife. — 

Set on a Stewpan rubbed over with a little Butter, 
put this Pafte into it, and fet it over a very gentle 
Fire in a Stove that the Pafte may be done gently in 
the Manner of baking, without burning to the Bot- 
tom or Sides of the Stewpan. 

When this is done enough lay it on a Dith ready, 
and fet on a Stewpan with a large Quantity of Hog’s 
Lard; when this is very hot cut out the Pafte which 
has been done over the Stove. 

The proper Method is to cut it out in Pieces of the 
Length of a Finger, and the fame Thicknefs, and 
then cut it acrofs at each End; the Confequence of 
this will be, that in the frying it will open at each 
End, forming a Kind of double Top; thefe Tops the 
fancyful People who invented this Difh have fancied 
refembled the Hollow of a Bilboquet, and thence the 
Fritters have been named. 

There muft be a great deal of Care in the frying of 


 thefe Fritters, for they rife very much, they muft 


therefore be. put in carefully one after another. 


As 
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As they are frying put fome Sugar in the Bottom 
of a warm Difh; when they are done take them out 
one by one, lay them in the Difh, and put over them 
fome fine Sugar powdered: Serve them up hot. They 
are an excellent Kind. 


5. Point du four Fritters. 


Mix together a Glafs of Sack and a Houfe Spoon- 
ful of Brandy, or if the Wine be bought at a London 
Tavern there need be no Brandy added, they never 
fell it without. 

Mix up two Handfuls of Flour into a Pafte with 
luke-warm Milk, and with this Brandy and Wine 
among it, beat up the Whites of four Eggs to a 
Froth, and add them to the Batter. 

Add alfo an Ounce of candied Citron Peel fhred 
fine, half an Ounce of frefh Lemon Peel rafped, and 
as much Salt and Sugar as will feafon and fweeten it 
to the Palate. | 

Let all this be perfectly well worked and blended 
together into a good Body, but fo foft as to run. 

Set on a fmali deep Stewpan with a good Quantity 
of Hog’s Lard, and when it is thoroughly hot drop 
in fome of the Batter, and fry it brown. : 

This is the whole Compofition of the Point du Jour 
Fritter; but there is a peculiar Method ufed in fhape- 
ing and finifhing it for the Table; the Method is 
this : 

A Tin Funnel muft be made on purpofe, pretty 
large in the Body, and with three Pipes; when the 
Lard is hot, and ready for the Batter, the Funnel is 
to be held over it, and a little of the Batter is to be 
poured in with a Ladle; it is to be kept moving 
over the Pan till all is run out, and this throws the 
Fritters from the three Streams into their intended 
Shape. 

As foon as the Batter is all out of the Funnel turn 
the Fritters, for they brown prefently, then put one 
of them upon a Rolling-pin, and it. will get the saa 

iy 
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of a rounded Leaf; that is the proper Figure of thefe 
Fritters, and they are expected to come up fo at every 
gentecl Table. | 

There is a great deal of Art and Dexterity required 
to do thefe right, and nothing does a good Cook more 
Credit than a Dith of thefe Fritters of a due Form, 
and made every Way handfome. 

They mutt not be too thick, and this is to be con-— 
trived by getting a right Quantity of the Batter to 
fpread fufficiently. 7 

When the firft is made, that muft be laid as a Pat- 
tern for all the reft; if it be too thick, lefs Batter — 
muft be poured into the Funnel for the next; if. 
too thin, a little more; but this laft is rarely the — 
Fault. 

The Stewpan fhould not be broader at the Bottom 
than a Plate, andthe Lard mutt be very fine and very 
hot. Thefe are the principal Cautions that are need- 
ful, and with a proper Regard to thefe it will not be 
eafy to make any Miftakes. Care muft be taken to 
keep the Batter of a due Thicknefs, for any Error in — 
that will altogether difturb and fpoil the Operation. 

The common Way of ferving up thefe Fritters is 
as the others, in a hot Dith, with fome Caftor Sugar 
at the Bottom, and fome more over them; and this 
Way they are very elegant, and very much efteemed; 
but the Italians have hit upon an Improvement in 
this Article; they cover them with melted Sugar, 
and before that can harden ftrew over them a Quantity 
of the little Nonpariel Sugar-plumbs, green, red, and. 
yellow, and fend them up juft as the Sugar is 
hardened. This is the Method efteemed there, but’ 
it makes them a Holiday Dith for Children, rather 
than Part of a good Entertainment. 


6. Elder Flower Fritters. 


Gather four Bunches of Elder Flowers juft as they 
are beginning’ to open, for that is the Time of their’ 
Perfection, they have juft then a very fine Smell and 

| a {pirited 


The BRITISH HOUSEWIFE. 696 


a fpirited Tafte, but afterwards they grow dead and 
faint. We complain of thefe Flowers having a fickly 
Smell, but this is only when they are decaying ; when 
frefh and juft open they have the fame Flavour, but 
it is fpirited, and juft the Contrary of what it is 
afterwards. 

The Elder Flowers being thus chofen, break each 
Bunch into four regular Parts, lay thefe carefully in 
a Soup Difh, break in a Stick of Cinnamon, pour to 
them a Wine Glafs of Brandy, and when this has 
ftood a Minute or two add halfa Pint of Sack ; ftir the 
Flowers about in the Liquor, cover them up, and 
let them foak about an Hour, uncovering and ftirring 
them about at Times, to fee how they are kept 
moitt. | 

Put a Handful of the fineft Flour into a Stewpan, 
add the Yolks of four Eggs beaten, and afterwards 
their Whites beat up quite to a Foam, add fome white 
Wine and a little Salt, and put in the Whites of the 
Fees laft. _ 

Let all this be very perfectly and thoroughly 
mixed. 

When the Batter is thus made fet on a Quantity 
of Hog’s Lard in a Stewpan, when it is very hot fry 
the Fritters. The Method is this: 

The Elder Flowers are to be taken out of their 
Liquor and put into the Batter, and the Quantity for 
each Fritter is one of the Bunches of Elder, with as 
much Batter as agreeably covers it and hangs well 
about it. 

While they are frying heat the Difh they are to be 
fent up in, rub a Lemon upon it not cut, and lay 
in the Fritters as they come out of the Pan, ftrew 
alittle of the fineft Orange-Flower Water over them, 
and ferve them up. 


7. Apricot Fritters. 
Gather a Dozen and a half of Apricots juft begin- 


ning to ripen; they muft not be mellow, nor they 
mutt 
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muft not be green: This is a very material Circum- 


ftance, for this is a nice Kind of Fritter, and cannot 


be made in Perfe¢tion unlefs the Degree of the Ripe- 
nefs be exactly hit. | 

They are juft as they fhould be when they can with 
fome Difficulty be opened, and the Stone feparated. 

Having gathered the Apricots in this State frefh 
from the Tree, they are to be prepared for the Fritters 
in this Manner : 

Put into a very clean Stewpan a Quarter of a Pint 
of French Brandy, anda Table Spoonful of the fineft 
Sugar powdered ; open the Apricots, take out their 
Stones, and put the Halves into this Liquor; fet 


them for two Hours over a very gentle Stove, ftirring 


them from Time to Time with Care not to break 
them. 

Make a Batter with a large Handful of the fineft 
Flour, and as much Mountain Wine as will bring it 
to a proper Confiftence. 

Set on another Stewpan with a large Quantity of 
Hog’s Lard, and when it is thoroughly hot begin 
to throw in the Fritters, made in the following 
Manner : 

Throw half an Apricot into the Batter, take it out 
with as much as hangs about it, and drop it at once 
into the Lard. 

Set a Dith before the Fire to heat, ftrew a little fine 
Sugar over the Bottom of it, and put in the Fritters 
hot as they come from the Pan. 

Let the Fritters be pretty well browned, which they 
will be very fpeedily, and when there are a proper 
Number in the Difh hold ahot Fire-fhovel over them 
for fome Time; this will glaze them, and then they 
are to be ferved up hot; no Sugar is to be put over 
them. 

The French Apricot Fritters are better than ours, 
but it is owing to the Goodnefs of the Fruit: They 
only dip the Half Apricots in Flour, and fry them; 
but this has been tried here, and does not anfwer, 
ours being too watery. 

8. Ba- 
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8. Bavarian Fritters. 

Thefe are a Kind of Apple-Fritters, made in @ 

uliar Manner. 

Chufe for this Dith, fome fine, well tafted, and 
hard Apples; pare them, quarter them, take the 
Core clean out, and then cut them into round Bits 5 
prepare thefe in the Manner of the Apricots, by put- _ 
ting them for two Hours in a Stewpan, with a little 
French Brandy, fome Sugar, anda Stick of Cinnamon 
broken. 

No Batter is to be made for thefe Fritters, but we 
may make them bare as the French do the Apricot 
Kind. 

Set on a Sewpan with Lard ; when it ts hot enough, 
drain the Apples, ftrew them over with a good Quan- 
tity of the fineft Flour, and put them into the Pan; 
they will brown up, and make a very fine Kind : Set 
a Difh to heat by the Fire, put the Fritters into it 
as they come from the Pan; ftrew a little Sugar over 
them, and then glofs them with a red hot Fire-fhovel, 
and ferve them up hot; ftrewing Sugar round the 
Edge of the Dith. 


CH A’P.” XT, 
Of Creams. 


ART. I. Fried Creams: 


aaa into a Saucepan a Pint of Cream, half a 
Pint of Milk, a Stick of Cinnamon broken, 
and a little Sugar; fet it over a flow Fire in a Stove, 
and keep it fcimmering a quarter of an Hour. j 
While this is fcimmering, break eight new-laid 
Eggs, throw away two of the Whites, and put all 
the reft into another Saucepan; beat them. about with 
a wooden Stirrer, and then add by Degrees, a quarter 
of a Pint of Cream, anda Handful of the fineft Flour. 
Mix all this perfectly weil together. 


N°. XXIV. ‘aa, Take 


698 The BRITISH HOUSEWIFE. 

Take the Cinnamon out of the Cream that is all 
this Time fcimmering hot, and pour it into this other 
Saucepan, to the Eggs and Flour. 

Set it onthe Fire, put ina little Salt, make it boil 
pretty brifkly, and ftir ic very well about all the 
Time. | 

When it has boiled fome time, mince very fine an 
Ounce and Half of candied Citron Peel; put this in ; 
add a Blade of Mace fhred as fine as poffible, and 
continue boiling the whole together, till it is ofa 
Thicknefs that it can but juft be ftirred. 

Then fet ona Pan with a good Quantity of Hog’s 
Lard; and at the fame Time pour out this thick 
Cream upon a Marble or on an even Dreffler, floured 
well over. 

Make it run of the Thicknefs of about half an 
Inch, then flour the Top of it, and with a fharp 
and thin Knife cut it out into Squares and Lozenges 
of an Inch big. Throw thefe into the hot Lard, and 
fry them brown; when they are done enough, lay 
them on a hot Dith, and ftrew over them a little 
erated or {craped Sugar not in too fine Powder, and 
fend them up very hot. 

This is a Dith that very naturally follows the 
Fricter Kind, for it is little other than a rich and 
elegant Cream Frritter. 


2. Cream Tarts. 


Break into. a large Bowl a Dozen new-laid Eggs, 
heat them all up, the Yolks and Whites together. 

When they are well beat up, put in half a Pound 
of Flour: Stir'and beat all this again very well to- 
gether; when thefe are well mixed, break into ano- 
ther Bowl a Dozen more Eggs, and when they have 
‘been well beat up, put them to the reft, and work 
‘it again very well together. 

Set ona Saucepan with two Quarts of Milk ; let the 
“Saucepan be big enough to hoid all the Ingredients 
‘make the Milk boil, and when it does, pour in the 

| Flour 
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Flour and Eggs, ftir all well together, then put in 
half a Pound of Butter, and ftir it all very well again 5 
then put in fome Pepper and Salt, and then boil it 
very well, having a great Caution that it do not ftick 
to the Bottom. 

When it has boiled fome little Time, it will be well 
thickened then pour it out into another Saucepan, 
and fet it to cool. 
~ This Quantity will ferve for a very confiderable 
Number of Tarts; lefs may be made for a fmall En- 
tercainment ; or a proper Quantity of this taken, and 
the reft referved ; for it will keep fome Time. 

Put as much of this into a Saucepan as will make 
the Tarts you chufe, if the whole be not made to- 
gether. 

As it warms ftir it with a Slice; and add to it 
fome melted Butter, the Yolks of three, four, or five 
Eges, according to the Quantity ufed ; fome candied 
Citron-peel fhred very fine, and fome Orange-Flower- 
Water. Theres no faying the exact Quantity of thefe 
on this Occafion, for they muft be proportioned to 
the Quantity ; and in the fame Manner it muft be 
fugared to the Tatfte. 

When all thefe additional Ingredients are put in, 
Jet the whole ‘be ftirred well together with a Slice ; 
and laft of all, add a good Lump of Beef Marrow. 

The Cream is now ready, and the Tart Pan is to 
be prepared for it: A Puff-pafte Cruft muft be laid 
:n the Bottom, and a Rim round the Edges, then put 
in the Pan near full of the Cream, and fend it to the 
Oven. Let it be baked moderately, and when it 
comes home, hold a red hot Firefhovel over it to 
glofs it. Send it up hot. | 


3. Rice Crean. 

Pour into a fmall Stewpan a Pint of fine Cream, 
{tir in as much Flour of Rice as will ferve to thicken 
it; put ina little Sugar, and then {train it off. 

Thea put it into another Stewpan, and add to it a 

oh Cie. Sticks 
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Stick of Cinnamon broke, a Piece of frefh Lemon? | 
peel whole, and a Table Spoonful of Orange-Flower- _ 
‘Water. | 
Keep it over the Fire about eight Minutes ; then 
take out the Cinnamon, and the Lemon-peel, and — 
pour the Cream into Cups. 
Heat a Fire-fhovel quite red, and hold it over the 
Cups to giofs the Cream: This done, fet it by.to 
cool a little, and then ferve it up; four Cups do very 
well upon a Plate. : 


4. Velvet Cream. 


Clean a couple of Fowls Gizzards perfe€tly well, 
flath them with a Knife, and fet them in Readinefs. 

Set a Pint of Cream over the Fire in a Stewpan 
with a little Sugar ; when it is hot, and the Sugar is 
melted, fet it off. Put the Gizzards into a Cup, and 
pour upon them four or five Spoonfuls of the boiled 
Cream ; when it has ftood to coo! a little, fet the 
Cup over warm Embers, and watch the Cream, after 
a little Time it will take: Then put in all the Cream 
to another Stewpan, and mix this from the Cup with 
it; it will make the whole anfwer in the fame Way, 
and gives it an excellent pleafant Softnefs. 

When it is all as it fhould be, ftrain it, and repeat 
this three or four Times. 

Then fet a Difh upon fome hot Embers, and take 
Care that it be placed exactly even and fteady ; pour 
in the Cream, and cover it with another Difh. Upon 
this lay fome hot Coals, not to melt it ; and thus 
keep it for about a quarter of an Hour, in that 
Time it will be perteétly done. Take away the 
Coals, and fet the Ditfh to cool. 

Tc will be excellent if ferved up juft when it is pro- 
perly cooled but it may be Iced, and no Cream what- 
foever anfwers that Purpofe better. The Way to do 
this, is to put it into a Tin Mould made for that 
Purpofe, and bury it among a Heap of Ice, 


The 
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The Italians who are very fond of this Velvet 
Cream, ufe only the inner Skin of the Gizzard, and 
they chufe that of a Turkey, rather than a common 
Fow!; but the Difference in that refpect is not ma- 
terial; and as to the ufing of the Skin alone, it will 
very well anfwer the Purpofe, but the whole Gizzard 
gives a Flavour. 

5. Chocolate Cream. 

Set on a Quart of Cream in a Saucepan with a 
Stick of Cinnamon, a Roll of frefh Lemon-peel, a 
Lump of Sugar, and a quarter of a Pound of Cho- 
colate {craped very fine; let the whole boil together, 
and when the Chocolate is perfectly diffolved, and 
mixed, take it off the Fire, and take out the Lemon- 
peel, and Cinnamon. 

Break fix new-laid Eggs, put away the Whites, 
beat up the Yolks, and mix them with the Chocolate ; 
then ftrain the whole thro’ a Sieve into a Difh. 

Set on a Stewpan, the Top of which is juft big 
enough to take in the Bottom of the Difh the Cream 
is in, and not big enough to let in the Rim; fill this 
three Parts with Water, fo that when the Dith 1s fet 
over it, the Bottom may reach a Straw’s-breadth into 
the Water. Set this Stewpan on the Fire, put on 
the Difh of Cream, cover it with another Dith that 
will la:y clofe over it, and when the Water is hot, let 
there be fome live Coals laid on the Top-Difh. This 
with the Heat of the Water below, will perfectly 
well do the Cream. | 

When it has ftood thus about a quarter of an 
Hour, remove the upper Coals, and take up. the 
Cream ; fet it by till it is grown a little cool, and then 
ferve it in: This is one Way, and another is to 
have it entirely cold, which is allo very agreeable. 

6. Tea Cream. oe 

Set on a Quart of rich Cream in a Silver Saucepans 
put ina Lump of very fine Sugar, and a quarter ‘of 


an Ounce of {ixteen Shillings plain green Tea, let it 
boil 
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boil up four or five Times, ftirring the Tea about in 
it; in this Time it will have diffolved the Sugar, and 
taken the Tafte of the Tea. 

This Cream is to be velveted; therefore let fome 
Gizzards be got, and ufe either the entire Gizzards, 
or only the infide Skin. As we gave the Method of 
ufing the Gizzard entire before, we fhall here give 
that of the Skin; that the Houfekeeper taking “her 
Choice, may on this, or any other Occafion, ufe the 
one or the other according to her Choice. 

Take two Gizzards of Fowls, wath and clean them 
very well, then {trip clean off the Skin that covers the 
Infide: Wath this again, and then cut it very fine 
with a Pair of Sciifars ; put it intoa Cup, pour on it 
fome of the Cream, fet it on hot Embers; when it has 
taken, put it to the reft of the Cream. Then fet the © 
whole on fome hot Cinders, and cover it with 
a Difh ; put more hot Cinders over it, and then let it 
ftand about a quarter of an Hour. In this Time the 
whole will take, and having been firft properly {trained 
three or four Times over, as we have directed for the 
other Creams of this Kind, it will be fit to ufe when 
it is fet by to cool. 


7. Coffee Cream. 

Put a Quart of rich Cream into.a Stewpan, put to 
it a Piece of Sugar, and an Ounce of frefh ground 
Coffee ; let it heat gently, and then boil Sask or fix 
Minutes. 

Set it off, and velvet it in the fame Manner as the 
others, by {tripping two or three Gizzards, and wafh- 
ing and cutting to Pieces the Skin, and ftewing it firft 
in a little of the Cream, and then in the whole. 

When it is compleated as the other, fet it to cool; 
and ferve it up either cooled in this Way, or Iced by 
means of a Mould as mentioned before. 


8. Burnt Cream. 
Beat up the Yolks of five new-laid Eggs without 


any Whites, mix them up in a Stewpan with a Pint 
of 
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of Milk, and a little Duft of Flour. Put in a Stick of 
Cinnamon broke, and a Roll of thin Peel of a freth 
Lemon ; then put in two Ounces of blanched Al- 
monds pounded, and two Spoonfuls of Oranye-Flower- 
Water. 

Set it over a brifk Fire in a Stove, and let it be 
{tirred continually, left it ftick to the Bottom. 

Set another Stewpan over a Stove with a very fierce 
Fire; put in fome Sugar, and a very little Water ; 
when it is coloured, pour in the Cream, and then 
draw together the Sugar with a Knife from the 
Border of the Cream, and ferve it up immediately 
hot ; not cold as the other Creams. 


9. Italian Cream. 


Set on a Pint of good New-Milk, put to it a little 
Salt, a Lump of fine Sugar, and a Stick of Cinna- 
mon; let it boil up, then ftrain it off, and pafs it 
three or four Times thro’ a fine Sieve, with the Yolks 
of five Eggs: Set a Difh very even upon fome hot 
Embers; powr in the whole, and cover it up with 
another Difh; then put fome hot Embers over the 
Top of the upper Difh, and keep it thus hot about 
twelve Minutes. The Cream will be very well found 
by that Time, and 1s to be ferved up hot. 

Cream may be ufed inftead of Milk, and in that 
Cafe, three Eggs will do inftead of five: It is rich in 
that Manner, but many prefer the other. 


10. Crackling Cream. 


Beat up five Yolks of Eggs in a moderate Difh, 
and then pour in by Degrees fome New-Milk, till the 
Difh is nearly full: Add fome fine Sugar powdered, 
and fome frefh Lemon-peel rafped, to give ita Fla- 
vour; then fpread fome hot Embers, fet the Dith 
over them, and let it ftand till the Cream begins to 
take. | 

Then make the Fire more moderate, and take out 
the greateft Quantity of the Cream, laying it on the 

Sides 
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Sides of the Dith, and leaving very little at the 
Bottom. 

It will in this Manner ftick every where to the 
Difh, and the Care muft be to keep the Fire fo mode- 
rate, that it may dry without burning. 

When it is near enough, heat a Fire-fhovel red 
hot, hold it over the Cream in every Part to brown 
it, and then with a Knife that has a very thin Blade, 
loofen the Cream from the Difh Edge, and put it al- 
together into the Middle again ; then fet it over the 
Embers again, and it will wafte alittle, and come to 
the right crackling Condition in a few Minutes. 


11. Sweet Cream. 

Mix together a Quart of Cream and two Quarts of 
Milk, put them into a large Saucepan ; fet them on to 
heat, and when it boils, fet it off the Fire: Set a 
Soup Plate ready, take off the Cream with a Spoon 
and put it into the Soup Plate. Then fet the Milk 
on the Fire again; when it boils take it off, let it 
ftand a while, and fkim it as before; inthis Manner 
proceed till you have all the Cream, or elfe as much 
as is required for the Difh ; then put in fome Orange- 
Flower-Water, and duft over it fome Sugar, and fend 
it up. 

: 12. To make Chocolate. 

We fhall give the following Receipts for making 
Coffee and Chocolate in this Place, though they can- 
not properly be called Creams. 

To a Quart of New Milk add three or four Spoon- 
fuls of fair Water, put it over a clear Fire and let. 
it boil. 

In the mean Time fhave two Ounces of the beft 
Chocolate; put this with a Quarter of a Pound of 
Loaf Sugar into the Milk and Water, and ftir ic 
about upon the Fire ’till the Sugar and the Chocolate 
are both difolved. . 

Take it off the Fire, beat up the Yolks of two 
new-laid Egos very well, put them in, and pour it 

back- 
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backwards and forwards as you would buttered Ale, 
to prevent it’s curdling ; then fet it upon the Fire 
again, and afterwards mill it up ’till it froths, and it 
will be fit for ufe. 

This is the only true Way of making Chocolate, 
to be rich and {mooth. 

13. To make Coffee. 

To a Quart of boiling Water add an Ounce of 
Coffee well ground; fet it over the Fire and let it fuft 
have a boil up; try that the Spout of your Coffee 
Pot be clear, that it may pour out. After this let - 
it ftand a few Minutes that the Grounds may fettle, 
and it will be fit to drink. 

Some {weeten Coffee with Lifbon, and others with 
Soaf Sugar, but Sugar Candy is better. 

And it is now very common for thofe who like 
Mutftard, to put a Tea Spoonful of the fine Durham 
Flour among the Coffee as foon as it is ground: This 
helps the Flavour, and is very wholfome. 
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Pickling and Preferving. 


or re AY 
Of Pickling. 
ART. I. To Pickle Cucumbers in Stices. 


HU SE a Dozen of handfome large Cucumbers 
before they are too ripe; fuch as are in perfec- 
tion for eating are fitteft for this Ufe,; and chufea 
Couple of found large Onions. 
Cut the Cucumbers into Slices of the thicknefs of a 
Crown-Piece, and cut the Onions alfo in Slices in the 
fame Manner croffwife, having firit peeled them. 


Ne, XXIV. 4U Lay 
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Lay a little {prinkling of Salt at the bottom of a 
Difh: Then lay in fome of the Slices of Cucumbers, 
and Slices of Onions; and having made an even Bed 
of them, fprinkle fome Salt over them, and then lay 
on another Bed of the Cucumbers and Onions. 

Go on thus till you have filled the Difh, and al- 
ways if you do more than this Quantity, allowing 
the fome Proportion of two Onions to the Dozen of 
Cucumbers. 

When the Dith is full, place another over it; and 
fet it by for a Day and a Night. 

At the End of that Time, wipe a Cullander very 
dry and clean, and gently pour in the whole from 


the Difh: Let them ftand there fome Time to | 


drain. 

When they are well drained, put them into a Jarr ; 
and pour in as much of the beft white Wine Vinegar 
as will perfectly cover them: Thus let them ftand 
four Hours. 

Then have a clean large earthen Pipkin ready, and 
pour into it the Vinegar from the Cucumbers: Put 
in a little Salt, make it boil, and then pour it on the 
Cucumbers. 

While the Vinegar is heating, put into the Jarr 
with the Cucumbers, an Ounce of whole Pepper, four 
Blades of Mace, and a quarter of an Ounce of Ginger 
fliced thin. _ 

Then pour the Vinegar in boiling hot, and fet by 
the Jarr to cool. | 

When it is perfectly cold, tie it over ‘with a Blad- 
der, Leather, and Paper, and fet it by four Days; in 
that Time the Cucumbers will be fit to eat, and they 
will continue good all the Year. 

The Cucumbers thus done, will not be fo Green.as 
they are in the Windows of our Oilmen; and the 


Reafon is very plain, becaufe there is no Verdigreafe — 


among them. | 
The French have fo much Care of their Health, 
that they will not fuffer a green Cucumber of any 


Kind 
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Kind pickled, to come to their Tables. They are 
perfectly right in this, and they have madeé greén 
Pickles unfafhionable ; we think it is the great Art of 
Pickling, and therefore try at it. | 
Thofe who have written Receipts for this Pickle, 
order the Vinegar to be boiled up in a Copper Satice- 
pan, and that gives it enough of the Verdigreafe to 
colour them: Many who make Pickles for Sale, put 
in Halfpence to help. We have before defcribed of 
how dangerous a Nature Verdigreafe is, it is nothing 
but the Ruft of Copper extraéted by Vinegar ; and 
they entail Difeafes upon Thoufands who ufe this 
pernicious Method of preferving their Pickles. 


2. To Pickle Radifb Pods. 

This is a very fingular and very agreeable Pickle, 
and nothing is eafier than to do it. 

Let a Parcel of the Spring Radifhes ftand for Pod- 
ding, or purchafe the Pods at Market; but when 
there is a Convenience of 2 Garden it is much beft to 
taife them, becaufe their Frefhnefs is a great Article: 

They are light, fpungy, and hollow, and the Way 
to do them in Perfection is to throw them from the 
Plant to the Brine. 

Pat fome Spring Water into a large earthen Pan, 
and put in fo much Bay Salt that it will bear an Ege, 
This done, and the Sait melted in the Water, gather | 
a Quantity of Pods from the Radifh Plants before 
they are too large, and put them into this Brine: 
Let them ftand in it ten Days, laying all the Time a 
Board over them to prefs them down, and keep them 
under the Water. 

When they have lain thus long, pour the whole 
into a Sieve; let the Brine run thro’, and let the Pods 
ftand to drain. 

Then fet on as much Vinegar in a large earthen 
Pipkin as will be fufficient to cover the Pods; let it 
be made boiling hot, and while it is heating, let the 
Pods be taken out of the Sieve, and put upon a Nap- 
kin to dry. 

4U 2 When 
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When they are all dried, put them into a Jarr, and 
put with them a few Blades of Mace, fome Pepper, 
Ginger, All-fpice, and a few Cloves. 

Pour in the Vinegar when it boils, and tie over it 
a coarfe Cloth four double. 

Set by the Jarr for four Days; then pour off the 
Vinegar into the Pipkin: Boil it again and pour it 
upon them. 

Repeat this four Times, and then let it ftand to be 
cold, and as foon as it is fo, put in a large Quantity 
of Muitard Seed whole, and fome Horfe-radith fliced, 
Tie it over and fet it by for Ufe. 


3. Pickled Cauliflowers. 


Chufe four very handfome Cauliflowers that are 
white and very hard, yet are fufficiently ripe. 

Set on a Stewpan or Preferving-pan with a good 
Quantity of Water, and fet by you a Pan of cold 
Spring or Pump Water jutt frefh drawn. 

Break the Cauliflowers at the Stalk, and then pull 
them into fmall Pieces as they naturally feparate; cut 
off the Ends of the Stalks, and pick away the little 
Leaves that grow among them, fo that nothing be 
ufed but the pure white flowery Part. : 

As the Cauliflowers are pulled to Pieces throw them 
into the cold Spring Water ; when allare in ftir them 
about, pour away the Water, and let them ftand in 
a Sieve. By this Time the Water in the Pan will 
boil, 

Then throw in a Handful of Salt, ftir it about, and 
when it is melted, and the Water boils, throw in the 
Cauliflowers, brifk up the Fire, and let them boil a 
Minute very quick. 

Have a Cloth ready fpread upon the Dreffer or a 
‘Table. When the Cauliflowers have boiled a fingle 
Minute they are enough, take them out with a Slice, 
throw them into cold Water, and then lay them 
fingly upon the Cloth, {pread another over them, and 

in 


/ 
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in that Manner let them ftand till they be thoroughly 
cold. 

Prepare fome wide-mouthed Bottles very clean and 
perfectly dry. 

When the Cauliflowers are cold put them Piece by 
Piece regularly into thefe Bottles, and put among 
them fome Blades of Mace and fome {craped Nutmeg; 
then pour in as much diftilled Vinegar as will fill the 
Bottles ; then melt fome Mutton Fat, pour in this, 
and let it cool in the Neck of the Bottles, covering 
the whole; this done tie them over with a wet 
Bladder, and let them ftand a Month or two before 
they are opened. 


4. To pickle Nafturtians. 

The Part of the Nafturtian that is pickled is the 
Bud of the Flower; People ufually call it the Seed 
of the Nafturtian, which they alfo call the Svertion, 
but this is all erroneous. 

Gather a Parcel of the largeft and faireft Buds of 
the Nafturtian that can be found, juft before their 
opening into Flower, throw them into a Pan of cold 
Water, ftir them well about, then pour off the Water, 
and put on frefh; ftir them about again, and pour it 
off as before, and then lay them on a Sieve to dry ; 
fet the Sieve, fupported, by a Couple of Bricks, or 
otherwife, in an airy Place, and now and then turn 
the Buds: They will fade a little, and they will foon 
be as dry as when juft gathered; and being thus faded 
they will take the Vinegar better than if they had been 
quite frefh. 

The Buds being ready prepare fome wide-mouthed 
Bottles, {crape down two or three Nutmegs, and 
break a few Blades of Mace; fet by you alfo fome 
Pepper whole, and a few Cloves, 

Puta little of each of thefe Spices into the Bottom 
of each Bottle, and then All the Bottle a third Part 
full of the Buds. 


Put 
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Put in fome more of the Spices of all the Kinds, and 
then more of the Buds, and thus proceed till the whole 
Quantity is in. 

Then pour into each Bottle as much fine white Wine 
Vinegar as will fillitup, and tie them over; let them 
ftand fix Weeks before they are opened, and in that 
Time the Vinegar will have penetrated them tho- 
_ roughly, and the Tafte of the Spices will be got into 
their very Subftance, fo that they will be one of the 
fineft Pickles in the World. 


Cities b,. -4a: 
Of Preferving. 
ART. I. To candy Clove Fulyflowers. 


| (aioe a Quantity of Clove Julyflowers when 

they are full open, but before they begin to fade, 

pull them out of the Cups fingly, one whole Flower 

at a Time, and cut off the white Ends with a Pair of 
Sciffars. 

As they are cut put them into an earthen Pan, and 


fee that no white Part be left, only the pure Purple is | 


to be ufed. 


Cover the Pan with a Pewter Plate, and they will 


keep frefh till you are ready for them. 

Break fome treble-refined Sugar into fraall Lumps, 
dip them one by one into clear Water, and throw them 
wet into a Silver Saucepan: The Water they thus 
take up will be enough to melt the Sugar, and it mutt 
be kept on the Fire till it is thick, and will draw in 
Hairs. 

When the Sugar is in this Condition put in the 
Julyflowers, and ftir them round that they may be 
well mixed, then pour the whole into Cups and 
Glaffes; when it is of a hard Candy break it in 
Lumps, and lay it high, then dry it in a Stove, and 

it 
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it will look like the fineft Sugar-candy, with the 
Flowers in the Pieces. 

Any other Flowers may be candied in the fame 
Manner, but none does fo well. 


2. To preferve Goofberries whole. 


Gather a Quantity of large well-grown Goofberries 
before they are ripe, pull off the Eye, but let the Stalk 
remain on; put them into a Saucepan of Spring 
Water, fet them over the Fire, and let them ftand to 
{cald, but take Care no one of them breaks; if any do, 
fuch mutt be taken out. 

When they are enough throw them into cold Water, 
and let them ftand there. 

The Goofberries muft be weighed before they are 
put to {cald, and for every Pound of them muft be 
allowed a Pound and half of Sugar of the fineft Kind ; 
melt and clarify this, ufing a Pint of Water to every 
Pound of Sugar. 

When this thin Syrup is perfectly clear put it into 
a Preferving-pan, and drop the Goofberries fingly 
into it; let the Fire be gentle, and the Syrup by © 
Degrees heat till it boils; let the Goofberries boil in 
it a little while, but this muft be very gently, other- 
wife they will break. 

Obferve them carefully, and after a few Minutes 
boiling you will fee that the Sugar has penetrated 
them ; then take them off, fet them by till the next 
Day, covering them with white Paper. 

Take the Goofberries out of the Syrup, and fet it 
on the Fire alone ; boil it till it begins to be thick and 
roapy ; fkimit carefully, and when it is thus thick, 
and very clear, put it to the Goofberries again. 

Set the Pan with the Goofberries and Syrup over a 
very gentle Heat, and fo keep it till the Syrup is very 
thick ; then take the Pan off the Fire, and fet it by 
till it is cold, and cover it up with Paper. 

Boil fome frefh Goofberries in fair Water, and 
make the Water very ftrong of them; then ftrain it 

off, 
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off, and when it is perfectly clear put to every Pint 
of it a Pound of treble-refined Sugar; melt this over 
a gentle Fite, and juft let ic beil up; ftrain it through 
a Flannel Bag, and it will be a thin and perfectly 
clear Syrup. This is what the Confectioners call 
a Jelly. - 

Set this by to cool, as alfo the Goofberries, and 
the next Day put the Goofberries into Glaffes, and 
fill them up with this Syrup; cover them with Paper, 
and put them in fome dry Place. They will be very 
beautiful, and keep good the whole Year. 


ROF\GBRDA\ 92 \02 87> SADA. G2°97\9 £9258, p\92\92\0 207 22> BANOS OF ASO O28 80739795 202.84 5S 4 UF. 07 BF 02 584 07.8784 92.97 ae 
RRR THERE ReKIM SEN DRS EM ALATA REALS ASS a ee Ed 


cio Rouge pe “TH 


Of the beft Methods of preferving Provi- 
fons at Sea. 


ART. 1 \A Calf. 


HEN a Calf is to be killed for this Purpofe, 
{ee that it be a very fine one. 


Cut it up into Quarters; then firft take off the — 
Shoulder from one of the Quarters, and cut off the — 


Knuckle; then lard the Shoulder with very fine Bacon, 
feafon it with Pepper and Salt, and ftrew on fome 
Leaves of fweet Herbs, with grated Nutmeg, Mace 
fhred, and a little fine Sugar powdered mixed among 
them. 

When the Shoulder is thus prepared cut off the 


Jooins, and blanch them over a Charcoal Fire; hang 


them up to be cold, and then lard them alfo with 
Bacon. , 

Then take out the Fat, and take off the Kidneys, 
fplit each of them in four, without quite feparating 
‘tthe Parts, and ftrew thefe over with Pepper and Salt.» 


Take 
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Take the Fillets next; take out the principal Bones, 
then lard them, and feafon them with Pepper and 
Salt, and with the fame Spices and Sweet Herbs laft 
mentioned. 

When the whole Calf is thus dreffed let it be put 
Piece over Piece in a great earthen Pan, and lay over 
it fome large Slices. of Bacon; then fpread over the 
whole a good.deal of Butter, tie the Pan over, and 
fend it to an Oven to be done very well, but with a 
flack Heat, not to be burnt. 

This done prepare a Cafk juft big enough to hold 
the whole Quantity ; let it be well {calded, feafoned, 
and dried... 

Cover the Bottom of the Cafk with Bay Leaves, 
Cloves, Pepper, and Salt, and then lay in a good 
Quantity of Veal, 

When this is prefled down put in more of the 
fame Seafoning, and thus continue till the Cafk 
is full. 

Then melt a large Quantity of Butter, and when 
it is juft luke-warm pour it over the Meat fo as entirely 
to cover it three Inches thick. This need not be 
grudged, for it will not be wafted. 

As the Butter is poured in let the Cafk be fhook, 
and the Butter let in among the Pieces, then Jet it lie 
over the whole the Thicknefs we have directed. Let 
it cool, and fet ic by in a cool Place till it is taken on 
board. r 

This is an excellent Method. The Ufes of the 
feveral Pieces, and the beft Way of dreffing them, 
we fhall particularly fhew hereafter, firft laying down 
the Methods here of preferving what it is needful to 
carry for the Purpofe. 


2.. To preferve Tripe and Neats Feet. 


Chufe a Quantity of Tripe and Neats Feet ready 
boiled, as they°are ufually fold, and the beft that can 
be got. 


N®. XXIV. 4% Prepare 
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Prepare a Cafk of proper Size, and fcald and feafon 
it well. 

Then lay at the Bottom fome Bay Leaves, put over 
thefe fome Corns of Pepper, whole Cloves, and Bay 
Salt. 

Lay in a Covering of Tripe and Feet, throw in a 
good Quantity of the fame Salt and Seafoning, and 
fo put more Tripe and Feet over them ; continue this 
Method, throwing in a large Quantity of the Salt 
and Spicesevery Time any of the Feet and Tripe are 
put in, till the whole is full; thus the Feet and Tripe 
will lie between Beds of Salt and Spices, and at the 
fame Time will have a great deal of both get in among 
them. 

When the Cafk is thus filled with the Provifion, 
pour in foftly as much Vinegar as it will hold, fhak- 
ing it often, and giving Time for the fettling of the 
Vinegar, that as much may be got in as the Cafk can 
poffibly contain. 

Then clofe it up well, faftening in the Cover with 
Pitch, and let the Cafk be fet by, and kept cool, till 
the Time of taking it on board the Ship. . 


3. Sea Sanfages. | 

Cut a Quantity of fine Pork, Fat and Lean to- 
gether, and let it be cut {mall, but not like fine minced 
Meat. . bie 

Seafon it well with Pepper and Salt, Leaves of 
Thyme and Winter Savoury, and fome Nutmeg; 
then clean a Quantity of middling Hog’s Guts, or 
of {mall Beef Guts, and ftuff thele with ‘the Saufage. 
Meat. 

Before you proceed too far drefs one of thefe Sau- 
fages, and tafte how it is for Seafoning ; if not right, 
make the reft of the minced Meat right before you 
fill any more. | | 

When they are well mixed and feafoned fill all the 
Guts, and tie them up carefully with Packthread’; 
then prepare a Cafk, by feafoning it well, lay te the 
: ot- 
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Bottom fome Bay Leaves, and then put in fome Sau- | 
fages, then lay more Bay Leaves, and upon them 
more Saufages; thus proceeding till the Cafk is 
full. 

Then pour in a great Quantity of Hog’s Lard juft 
melted, and let it fill up all the Spaces among the 
Saufages, and come over the Top of them feveral 
Inches ; then cover up the Cafk, clofe it well, and 
fend it on board, 


4. To preferve Geefe a la Daube. 


Chufe eight or ten Geefe fora {mall Cafk, or more, 
according to the expected Length of the Voyage, 
Jet. them be picked and drawn, then let them be 
finged. | | 

Then open the Legs and take out the great Bones, 
and do the fame to the Breaft, but let the Wings be 
hanging to the Body. 

Having cut the Breaft open lengthwife, and taken 
out the Bones, cut the Rump, and take out any Blood 
that may be on the Infide ; then take off the Fat, and 
fet it on the Fire to melt in a Pan. 

The Geefe being thus prepared ftrew fome Salt 
over their Legs, and leave them fo fix Hours. 

Then having ftrained the Fat melt with it a good 
Quantity of Lard, and throw them in to be half done 
in it, and then take them out, and fet them to drain 
and cool. 

When they are cold prepare the Cafk for them, 
and put at the Bottom fome Bay Leaves, Cloves, and 
Pepper Corns, all whole; this done lay them in re- 
gularly, with more of the Bay Leaves, Cloves, and 
Pepper Corns among them. 

When the Cafk is thus filled with them pour in the 
melted Hog’s Lard and Goofe Fat, fhaking it at 
Times that the Fat may get in, and let it cover the 
whole two or three Inches; then clofe up the Cafk, 
and fend it on board. 


Sas so Te 
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5. To preferve Soals for Sea. 


Scale, gut, and wafh the Soals, then drain them, 
and when they are moderately dried ftrew fome Salt 
over them, and Jet them lie fo fix Hours. 

Then wipe them, ftrew fome Flour over them, and 
{plit them all along down the Back. 

Set on a Stewpan with a good Quantity of Oil, 
throw in the Soals, and let them fry till they be 
pretty brown; then drain them on a Fifh-plate. 

Prepare a Cafk for them, put at the Bottom fome 
Bay Leaves, Cloves, and Pepper Corns; then lay in 
fome of the Soals, upon thefe put more Bay Leaves, 
Pepper Corns, and Cloves, and more Soals over them 
till the Cafk is full. 

Then pour in fome very good Oil till KE Cafk 
is quite full, and clofe it up, and fend it on board. 


6. ‘Io preferve Greens. 


Chufe fome fine well-grown Cabbages, clean them, 
cut away the Stalks, fplit them in four, and throw 
them into boiling Water; let them lie a few Minutes 
in it, then throw them into a Veffel of cold Pump 
Water, and when they are thoroughly cold drain them 
well. 

Prepare a Cafk, and that being ready make a ftrong 
Brine; it muft not be quite ftrong enough to make 
an Egg fwim, but very little weaker: It is beft made 
by boiling up common Salt in Water, and {kimming 
it ifany Thing rifes. 

When this.is cold, and the Cafk ready, lay in the 
Cabbages very evenly and carefully, preffing them 
down gently, but not fqueezing them too much; 
when a Parcel of them are in put in fome of the 
Brine. 

Then lay in more of the Cabbages, and pour in 
more Brine;.in this Manner proceed till the Cafk is 
filled, and the Brine fwims to fome Depth over the 

| Top 
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Top of the Cabbages ; then put en the Lid of the 
Cafk, and clofe it well down. 

French Beans, and almoft every Kind of Greens, 
are to be preferved in the fame Manner. 

When they are to be dreffed they muft be firft 
fweetened, by putting them into frefh Water for a 
few Hours, and they will eat very well. 


7. To preferve Roots dry. 


Cut fome Carrots into Slices, cut fome Parfnips’ 
alfo in the fame Manner, and peel fome Onions, and 
cut them alfo in the fame Manner. 

All thefe are to be prepared in the fame Manner 
for preferving, and therefore the fame Rules will 
ferve. 

When the Roots are fliced fet on a Stewpan with a 
good deal of frefh Butter, put in fome of any one of 
the Roots, for they muft be done feparate, and pre- 
ferved feparate, and when they are fried to a good 
brown take them out, and put in more. 

As they are taken out, Parcel after Parcel, place 
them on Hair Sieves to dry, and the next Day fend 
them to be baked in a very flack Oyen. 

This will thoroughly dry them; they muft then be 
put up in Boxes, and kept dry. 

They will thus keep longer, and be fitter for Ute 

than if carried on board in their natural-Condition: 
They are ready for all Soups, Raggoos, and the like. 


8. Le dry Mufbrooms. 


Clean a Parcel of large Mufhrooms, cut out the 
Stalks, peel them, and {crape out the Gills. 

- Set them over the Fire in a Saucepan with a little 
Salt, and let them ftew a while in their own Liquor, 
then throw them into a Sieve to drain: When they are 
tulerably dry fend them to a flack Oven upon Tin 
Plates, and let them be thoroughly dried ; then pack 
them up in fhallow Boxes, and keep them in a dry 
Place. 

9. Mufbrocms 
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9. Mufbroom Powder. 

Clean a Quantity of Jarge Mufhrooms, then fet 
them over the Fire with a Handful of Salt, a good 
deal of Pepper, fome Blades of Mace, and an Onion 
ftuck with Cloves; let them ftewa little, then throw 
in a Stick of Cinnamon broken. 

A great deal of Liquor will come from them, and 
they muft ftand over the Fire *sill that is entirely 
wafted ; then they muft be taken out, laid on a Sieve 
to dry a little, and after that, laid on Tin Plates and 
fent to be dried in an Oven, and then beat to Pow- 
der: This Powder muft be put up in Jarrs, and is 
ready for various Ufes: It muft be kept well rammed 
down. fa. 

_ 10. Anchovy Sauce to keep for a Voyage. 


Chop to Pieces two Dozen of fine Anchovies Bones 
and all; fhred very fine a Dozen Shallots, and fcrape 
a good Handful of Horfe-Radifh: Shred a quarter of 
an Ounce of Mace, cut a Lemon in Slices, and put 
all thefe into a Saucepan; add a Dram of Cloves, 
and a quarter of an Ounce of whole Pepper, then 
pour in half a Pint of rich Anchovy Liquor, a Pint 
of Water, and a Quart of white Wine, and a Pint 
of Red. , 
_ Boil all thefe together for half an Hour, then ftrain 
off the Liquor, and bottle it up. | | 


Cy. vA Pak 
Of drefing Sea Provifions. 
A R T. bE. Yo roaft a Loin of Veal preferved as before 


CWH, 


TF AKE a Loin of Veal out of the Cafk, and {pit 
it carefully ; rnb a Couple of Sheets of Paper 
with a good Quantity of the Butter that comes out 
with the Veal; wrap it up in thefe Papers, and roaft 
it in the ufual Manner. 


Serve 
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Serve it up with a-Sauce made of Portable Soup 
and Mufhroom Powder. 7 


| 2. To few a Fillet of Ship Veal. 

Take out one of the Fillets of Veal from the Cafk ; 
take out fome of the Butter with it, put this Butter 
in a Stewpan, fet it on with a little Flour, and make 
it brown. 

Then put in a little Gravy made of a {mall Piece 
of Portable Soup thrown into Water, and put in the 
Fillec of Veal: Let it ftew fome Time, then turn it; 
pour in more of the fame Gravy, and cover it up to 
ftew *till well done. 

Then put in forme Capers chopped fmall, fome 
dried Mufhrooms, and a Piece of Butter rolled in 
Flour ; thicken it, give it a good Relith, and then 
fend it up, pouring the Gravy round the Veal. 


3. To drefs Ship Tripe and Onions. 

Set on a Stewpan with fome Butter, when it is 
felted, throw in fome dried Onions according to the 
foregoing Receipt. 

When thefe have had a Tofs up together, take out 
fome Tripe from the Vinegar in their Cafk ; cut them 
into thin Slices, and put them into the Stewpan. 

Strew on them a little Flour, and moiften the whole 
with a little warm Water. 3 : 

Let thefe ftew a while, then cut in -a {mall Clove- 
of Garlick. | 

Let it ftew fome Minutes longer; then break four 
Fees and beat them up, get ina little of the Li- 
guor of the Stewpan, and then mix this with the reft. 
This will thicken up the Liquor very agreeably, and 
the whole will be a very agreeable Dith. 

| 4. o-dre/s preferved Soals. 

Take half a Dozen of the Soals out of their Oil, 
and lay them on 4a Sieve to drain. 

Melt fome Butter very thick ; then when the Soals 
are drained lay them in a Difh, pour this Butter 

\ over 
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over them, and turn them in it, that they may be 
perfectly melted with it. 

Duft them over with fine Crumbs of Bread, and 
then broil them. Serve them up with a Sauce of Stal- 
lots and Gravy. 

4. A Harrico of French Beans. 

We have direéted the Method of preferving French 
Beans in the ufual Way, but befides thefe, there fhould 
be carried out a Quantity of the Seed Beans dry in 
the manner of Peafe ; thefe are to be ufed for this 
Farrico, and they may be employed alfo on many. 
other Occafions. 

Take a Pint of thele dry Seed Beans, pick them 
over that there be no Dirt among them, and put 
them into a Saucepan with two Quarts of Water ; let 
them boil two Hours. 

If the Water waftes too faft, it muft be fupplied 
by putting in fome hot out of another Veffel. 

While the Beans are doing, peel a good Quantity 
of Onions, and flice them very thin, let there be the 
Quantity of two double Handfuls. 

Set on a Stewpan with fome frefh Butter ; let it 
melt, and when it makes no more Noife, throw in 
the Onions, and fry them to a fine brown. 

Stir them about. from Time to Time, that they 
may be all of. a Colour. 

When thisis done, pour off the Water from the 
Beans into a Bafon, and put the Beans. into the 
Stewpan, with the Onions and Butter, Add to the 
whole two Tea Spoonfuls of beaten Pepper and fome 
Salt,.and let it ftew fome time: Pour in fome of 
the Water the Beans were boiled in, and make it of 
what Thicknefs you chufe. 

Break a Couple of Ege s, beat up the Yolks ah 
a little Vinegar, and mix the whole into the Stewpan ; 
then when all has been once well heated and: ftirred 
together, pour it off into a warm Difh. 

A great Caution in this and all other Made Dithes 
at Sea i is, that they be not made too falt. + a 

CHA P, 
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i ee 
Difhes for Sea Service. 


ART. I. Bouride. 


aT HIS is a particular kind of Soup very much 
efteemed on board of Ships, a Bafon of it be- 
ing taken in a Morning. It is to be made thus. 

Put two Quarts of Water into a Saucepan, and 
put into it a Couple of large Onions cut very {mall, 
and a Lump of Butter. Stir it about ; when it boils 
break in four Bifcuits, and then feafon it with Pepper 
and Salt; then let it boil ’till half is confumed, and 
add to it fome Gravy, and a little white Wine: Let 
it boil up once when thefe laft are in, and then ferve 
it up in Bafons hot. 


2. Gravy Soup. | 

This for Sea Service is delivered in a fhort Di- 
rection; we have ina preceding Number given the 
Method of making Portable Seup; a Quantity of 
this fhould always be taken to Sea, and then the 
Gravy Soup is made with little Trouble: Boil a 
Quantity of foft Water, as much as is required for 
the Difh, and put in fome of the Portable Soup, 
{tir it about, and falt it a little; tafte it, and if it be 
not {trong enough, put in fome more of the Soup: 
Bake fome Sippets, lay them round the Sides of the 
Difh, and pour in the Soup. If any frefh Meat be 
boiled, put about a Pound in the Middle. 


3. Peafe Soup. 

Set on a Quart of Peafe in eight Quarts of Water, 
and boil them ’till they are tender. 

Let a Piece of Salt Pork be laid in Water the 
Night before, and when the Peafe are tender, put 
it into the Pot. 

Put with it two large Onions peeled, fome Celeri if 
there be any, and a Bundle of Sweet Herbs ; and put 
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in at the fame Time half a Table Spoonful of whole 
Pepper. 

Let the whole boil ’till the Meat is enough, and 
probably the Soup will alfo be enough by that Time; 
but if it be not, the Meat muft be taken out, and the 
Soup boiled longer. 

When it is enough, ftrain it thro’ a Sieve, fet it on 
again, and rub in a good deal of dry Mint. Keep 
the Meat all this Time hot, and when the Soup is 
enough, put it in again; let it boil three Minutes 
that all may be hot together; then put in a Piecé of 
Portable Soup, and let it boil up for that to diffolve ; 
ftir all well together, and ferve it in hot. | 
_ This may be made with Beef as well as Pork, and 
without the Portable Soup ; but this is the Way that 
makes it beft of all, and there is no great Expence 
in the Addition. 

4. Beef Pudding. 

Lay a Piece of the Sea Beef in Soak for four and 
twenty Hours; then prepare a Cruft with Flour, 
Water, and a good Quantity of Mutton Suet fhred 
fine, or if there be none of that, fome Beef Dripping 
will do. Let the Cruft be thick and firm; put in the 
Beef, and ftrew over it a little Pepper; roll it up in 
the Cruft, tie it in a Cloth, and boil it four Hours. 
Then ferve it up hot. 


5. Rice Pudding. 

Tie up fome Rice loofe in a Cloth, and boil it in 
foft Water an Hour. 

Then take it up, untie the Cloth, pour the Rice 
into a Difh, and put to it a good Piece of Butter; 
ftir this wellin, and then grate in half a Nutmeg. 

Then put it into a Cloth again, and boil it an Hour 
more. When it is done melt fome Butter, with a little 
white Wine and Sugar, by Way of Sauce; and take 
up the Pudding, untie the Cloth in a Difh, and 
ae the Pudding out whole; then pour over it the 
Sauce. 


6. Plumb- 
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6. Plumb Pudding. 


Shred a Pound of Suet very fine, and mix it up 
with a Pound of Flour; add two Tea Spoonfuls of 
beaten Ginger, and alarge Spoonful of Tindture of 
Saffron. 

Stir up thefe together, then put in a Pound of 
Currants wafhed and picked, and half a Pound of 
Raifins ftoned. Put in as much fweet Water as will 
make it up pretty tiff; mixit all well together, and 
then either boil or bake it. 


7. Sheep's Liver Pudding. 

So long as live Provifions laft, every Part of them 
is to be made the moft of, and this is one Inftance 
of a very good Difh made out of-an ordinary Part. 

When a Sheep is killed let the Liver be cleaned, 
and fhred very fine, weigh it, and weigh half the 
Quantity of Suet; fhred this very fine, and mix it 
with the Liver. Then grate as much Bifcuit as there 
is Suet, and mix this with the reft. Shred an An- 
chovy, and mix with it: Then grate in fome Nut- 
meg, and add fome Sweet Herbs picked from the 
Stalks, and chopped very fine, and a little Pepper 
and Salt. 

When all is well mixed together, add a Piece of 
Butter, and a littke Anchovy Liquor, and then make 
a Cruft as we have before directed ; put in the whole 
and roll it up clofe, then tie it up in a Bag and boil 
it. It will require three Hours. 


8. An Oat Pudding. 


Get a Pint of Oats once cut after the Shelling ; 
fhred a Pound of Suet, and add to thefe a Pound of 
Currants wafhed and picked, and half a Pound of 
Raifins ftoned. Mix all together, and add a little 
Salt ; tie itina Cloth, and leave Room for fwelling ; 
boil it three Hours, and fend it up witha Slice of 
Butter upon a Saucer, for thofe who chufe to put it 
upon a Slice of the Pudding. 

4X 2 g. Rice 
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9: A Rice Pudding for. baking. 


Pick a Pound of Rice very clean, and boil it in 
Water “till it is juft tender ; then pour it into a Cloth, 
put over the Top of a Pan, and let all the Water 
run gently from it without fqueezing. 

While it is hot, and when it is pretty well drained, 
ftir in a good Piece of Butter; then add fome fine 
Sugar, and a little Salt ; grate in fome Nutmeg, and 
feafon it in all thefe Refpeéts to the Palate, tafting at 
Times, and adding where the Quantity is not fufficient 
of any Kind. 

Wath and pick half a Pound of Currants, and 
when all the reft is well mixed, put thefe in; ftir all 
very well together, and then prepare a Pan to hold it. 
Butter the Infide of it very well, pour in the Ingre- 
dients, and fet it into the Oven; let it be well baked: 
Te will come out of a fine Brown, mellow, and very 
pleafant. 

| 10. Peafe Puddings. 


Tie up a Quantity of Peafe in a Cloth, and boil 
them aconfiderable Time; when they have boiled long 
enough to be tender, take them up; untie the Cloth, 
pour the Peafe into an earthen Difh and beat them 
well: Add a good Piece of Butter, and work it well 
in; then add fome Salt and Pepper, and beat it up 
once more thoroughly. 

When this is done, tie it up again, and boil it an 
Hour longer; then take it up; take it out of the 
Bag, lay it handfomely in the Difh, and cut a round 
Hole at the Top; pour fome melted Butter into this, 
and duft over it a little Pepper ; fo fend it up. 


11. White Bread Dumplings. 

When there is white Bread to be had at Sea, a very 
agreeable Variety is made upon the Table by this 
Dumpling. 

Shred very fine a quarter of a Pound of Beef Suet; 
grate all the Crumb of a Two-penny Loaf, or of a 

like 
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like Quantity of white Bread of any Kind; mix thefe 
together, and grate to them half a Nutmeg; add a 
little Salt, and half an Ounce of powdered fine 
Sugar. 

Mix all thefe well together, then break two Eggs, 
beat them up with halfa Glafs of Mountain, and mix 
this with the Ingredients: Work all well together into 
.a ftiff Pafte, and roll it up in Dumplings of the Big- 
nefs of one’s Fift. 

While the Dumplings are making let the Water 
be fet on to boil them; when it boils put them in, 
and let them boil half an Hour. 

When they are taken up lay them in a fmall Dith, 
and melt a Bafon of Butter with fome Mountain; pour 
this over the Dumplings, and then ftrew over them, 
and over the Sides of the Difh fome fine powdered 
Sugar. 

Thefe, and many other of the Sea Dithes, may be 
fent up any where, and to Sea People they are very 
pleafing, and to others becaufe of their Novelty, and 
the Variety they make in the Entertainment. 


12. Io bake Fifp, 


There are often Opportunities of taking Fith at 
Sea, and they never are eaten in fuch Perfection as 
when they are put out of the Sea to the Fire. Bak- 
ing is an eafy Way of managing many Kinds, and 
when it is properly done anfwers extremely well. 

We need not particularize the Fifth, for it will do 
for almoft any, and whatever comes to the Net on 
this Occafion is Fifh, in the true Senfe of the Proverb. 

Prepare a Pan according to the Size or Quantity of 
the Fith; if they be fmall a great many may be done 
together, but this Method of dreffing does beft for 
Jarger, and when very big they may be cut, or only 
a Piece ufed at a Time. 

Butter the Infide of the Pan, then lay in the Fith, 
duft fome Flour over it, then fprinkle on a little Salt, 

and 
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and put in a little Water, and an equal Quantity of 
Wine. | | 

Cut an Onion into fix Pieces, and put it in; then 
put in a Bunch of fweet Herbs; and after all thefe 
are placed ftick fome Pieces of Butter all over the 
Fifth, and fo fend it tothe Oven. Let it be baked 
to a fine brown. 

Then heat a Difh, take the Pan out of the Oven, 
take up the Fifh, and lay it upon the Difh. 

Skim off all the Fat in the Pan, and then ftrain 
the Liquor, add to it fome Gravy, or a Bit of Porta- 
ble Soup, and a little Catchup; thicken it up with a 
_ Piece of Butter rolled in Flour, and fend it up im a 
Bafon: The Fith will be of a fine delicate Brown, and 
this Sauce excellent. 


13. J baked Oatmeal Pudding. 


Set on a Saucepan with a Quart of Water and a 
little Salt; when it boils ftirin fome Oatmeal, a little 
at a Time, till the whole is fo thick that a Spoon 
can hardly be ftirred in it; then take it off the Fire, 
and add a good Glafs of Mountain, anda Spoonful of 
Sugar, and grate over it a little Nutmeg; then ftir in 
Half a Pound of Currants wafhed and picked. 

Whien all is ready butter the Infide of a Pan, and 
pour in the whole; fend it to the Oven, and let it 
be well done. 


14. A Sea Chicken Pie. 


Make a proper Quantity of good rich Cruft, roll 
it out, and cover a Difh with it; cut fome Bacon into 
thin Slices, and lay them over the Bottom, covering ~ 
it entirely ; prefs them down flat and even, ftrew 
over the Bacon a very little Pepper, anda few Leaves 
of fweet Herbs dried. 

Pick and draw a Fowl, or well-grown Chicken, 
put fome Pepper and Salt into the Belly, a Lump of 
Butter, and a Piece of Bacon rolled in dry Leaves of © 
{weet Herb; finge it, and then lay it handfomely ¢ | 

the 
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the Pie, prefling it a little down; cut fome more 
Slices of Bacon, and pepper them, and duft over 
them a few Leaves of fweet Herbs; then cover the 
Fowl carefully with thefe, and put in a very little 
Water, and then put on the Lid. 

Let this Pie be put into the Oven, and baked two 
Hours. , 

When the Time of its baking is near expired, fet on 
Half a Pint of Water in a Saucepan, when it boils put 
in 2 Piece of portable Soup, and let it diffolve ; this 
will make a rich Gravy. 

When the Pie comes out of the Oven take off the 
Lid, take away the Bacon that has covered the Fowl, 
and fkim off the Fat that is upon the Liquor, then 
pour in the hot Gravy out of the Saucepan, put on 
the Lid again, and fend it up hot. 

Pork may be ufed inftead of Bacon, but as the Sea 
Pork is ufually very falr, it will be beft to fet it to 
foak four and twenty Hours before it is ufed, and 
then to cut it out into thin Slices to cover the Bottom 
of the Pie, and afterwards to lay over the Fowl. 


15. A Sea Pork Pie. 


Cut fome boiled Pork into thin Slices, and flice a 
Quantity of fine Potatoes, firft carefully peeled; and 
let there be at leaft as much Potatoes as Pork. 

Make a good Cruft, cover a Difh with it, and then 
lay in a Quantity of the Pork. 

Strew a good deal of Pepper over this, and then lay 
in fome Potatoes; pepper thefe a little. 

Then lay in more Pork to cover the Potatoes, and 
after feafoning it, more Potatoes upon it, and fo on, 
one Layer over another, till the Pie is full. 

Put a good Quantity of Butter in feparate Pieces at 
the Top, then pour in Water till the Difh is nearly 
half full; put on the Lid, and fend it to the Oven ; 
Jet 1t be well baked. The Potatoes will take off the 
Saltnefs of the Pork, and all will eat very well to- 
gether. 

The 
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The only Caution is, that the. Pie be not put into 
an Oven that is too hot, for it muft foak, 


16. Sea Venifon. 


When a Sheep is killed on board let the Blood be 
carefully faved, and let a Perfon ftir it continually 
from the Time it comes from the Sheep till is is cold ; 
this will prevent it from congealing. 

Then cut up the Sheep, and cut the Leg of one 
Side like a Haunch of Venifon. 

Then cut off the Shoulder and the Loin, and the 
Neck and Breaft in two. 

Put firft the Leg into a deep Pan, and pour fome 
of the Blood to it; then put in the other Pieces, and 
pour more of the Blood as they are put in, and laft of 
all pour the whole over them. | 

Thus let them ftand foaking as long as they will 
keep good. 

Then when the Blood begins to turn bad, for that 
will taint a great while before the Meat, take out the 
feveral Pieces, and hang them up out of the Sun; 
keep them thus ds long as they will keep frefh, then 
roaft the Haunch of the Mutton in all Refpects as if 
it were Venifon; make fome Gravy Sauce of the porta- 
ble Soup, and ferve it up. 

The other Joints might be dreffed in the fame - 
Way at the fame Time, but as fo much Venifon is 
not wanted to be dreffed at once, the beft Way of 
treating them is this: Lay them in a large Pan, with 
the fat Side downwards, and when they are preffed 
flat with the Hands, pour gently over them a Bottle 
of red Wine; then when they are well foaked with 
this pour in a Quart of Vinegar, and thus let them 
Jie all Night. 

After this take the Neck, Breaft, and Loin out of 
the Pickle, but leave the Shoulder in to ftay a Week 
longer; rub it with a Handful of common Salt, 


and a large Spoonful of coarfe Sugar, mixed with 
Half 
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Half an Ounce of Salt Petre, and the fame Quantity 
of Bay Salt. | 

The Breaft and Loin fhould be made into a Pafty, 
and the beft Way of doing this is firft to bone and 
feafon them, then make a good Cruft, and make the 
Pafty in the ufual Way, as we have direéted in its 
Place. | 
While the Pafty is baking let the Bones be boiled 
to make Gravy, with fome Pepper, Salt, and dry 
Leaves of fweet Herbs, and a Blade of Mace broken. 

When the Pafty comes home take off the Lid, and 
pour in this hot Gravy, then fend it up. | 

The Shoulder will eat extremely well boiled, with 
a Peafe Pudding, in the Manner of Pork. 
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SE Oo 
Of Brewery and Liguors. 


CH ALP. ad. 
Of Wines, 


ART. I. Goofeberry Wine. 


AT HER a good Quantity of Goofeberries when 

they are well grown, but not ripe, bruife them 
ina Tub with the Peftle of a large Marble Mortar ; 
put them into a Horfe-hair Bag, and prefs them hear- 
tily, but not by fo violent a Method as to break the 
Seeds. 

Meafure out the Juice, and to every Gallon of it 
put three Pounds and a half of the fineft Powder 
Sugar. 

Chufe a Veffel that will juft hold the Quantity, and 
pouring in the Liquor fill it quite up. 

N*. 2X, 4h. Let 
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Let this ftand a Month ina cool quiet Place, and 
then draw it from the Lees. 

Wath out the Veffel, and then pour it in again. 

Let it ftand as before, three, four, or five Months, 
according to the Quantity, then bottle it off. It will 
be a {trong and pleafant Wine. 


>. Currant Wine. 


Chufe a dry Day for gathering the Fruit, gather it 
full ripe, ftrip the Berries clean from the Stalks, and 
put them into a large earthen Pan. 

Bruife them with the Peftle of a Marble Mortar till 
they be all thoroughly broken. 

Let them ftand four-and-twenty Hours in the Pan: 
In this Time they will ferment, and the Juice which 
was thick will by that Means grow thin; then pour 
the whole into a Hair Sieve fet over a Pan large 
enough to hold the Juice; it will run freely through, 
and it is not to be fqueezed or forced at all. 

The Juice being thus obtained, to every Gallon of 
it put three Pounds and a half of Lifbon Sugar, ftir 
it well together, and put it into the Vefiel. 

If you have fix Gallons of it put in a Quart of 
Brandy, and the fame Proportion to any greater or 
{maller Quantity. 

The Vellel fhould be full, and it fhould ftand fix 
Weeks. 

- Then let it be examined, and if it be fine bottle 
it off. 

if it be not fine enough for bottling let it be drawn 
from the Lees into another Cafk, and from that 
bottled after it has ftood a Fortnight, for in that Time 
it will generally grow thoroughly fine and clear. 


3. Rajberry Wine. 


This ig to be made much in the fame Manner of 
the Currant Wine, and indeed fo are all of them; 
they are to be fermented with a due Quantity of Sugar, 

and 


| 
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and ftrengthned as they may require, and then fet to 
be fine for bottling. 

This is the general Rule, and we have par ee 
the Nature of the whole in a preceding Part; fo that 
it will be familiar froma fhort Account on thefe pats 
ticular Articles. 

Let a Quantity of fine red Rafberries be gathered 
when they are perfectly ripe, and in the Middle of a 
dry Day. 

Let them be put into a Marble Mortar, and bruifed 
gently, but not beaten with the Peftle; then let them 
be {trained through a Flannel Bag that the clear Juice 
may run through frecly. 

To a Gallon of the Juice put four Pounds of 
double-refined Sugar, ftir the Juice and Sugar well 
together, and let them ftand three Days; then pour 
the clear Liquor from the Settlement at the Bottom. 

This may be made into a Wine in the ufual Way, 
by putting it up into a Cafk; but the beft and moft 
elegant Method is, to add double the Quantity of 
good white Wine to the Juice thus got clear, and it 
is to be immediately bottled off. It will this Way be 
fit to drink in a Week, and it will be a very rich and 
pleafant Wine. 

If Brandy, or very pure Melaffes Spirit be put to the 
Juice and Sugar inftead of the Wine, it makes the 
beft Kind of Rafberry Brandy. 


4. Lnglib Frontiniack. 


This is a Wine made of Sugar and Raifins, and 
flavoured highly with Elder Flowers, which give it 
a rich and elegant Tafte, extremely refembling that 
of the foreign Frontiniack Wine. The true Way of 
making it is 5 this: 

Chop very {mall fix Pounds of the fineft Raifins of 
the Sun; beat to a coarfe Powder twelve Pounds of 
Lump Sugar, and put both thefe into fix Gallons 
of Water: Set this on the Fire, and boil it an 
Hour. 

442 Gather 
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Gather a Quantity of Elder Flowers that are per- 
feétly ripe, and let them be gathered an Hour or two 
after Sun-rife, but not late in the Day: Being tho- 
_ roughly ripe the Flowers will eafily rub off the Bunches, 
and there are to be the Quantity of half a Peck of the 
pure Flowers thus collected. 

Put thefe into the Liquor, and fet it by. 

The next Day fqueeze into it three good Lemons, 
and add four Spoonfuls of Ale Yeatt. 

Let this ftand together two Days, then ftrain it off, 
and put it into a Veffel. 

To every Gallon of this Liquor put a Quart of 
Rhenifh Wine, and then put a Bung lightly into the 
Veffel ; let it remain thus a Fortnight, and then ftop 

it down clofe. 
Let it ftand in this Manner fix Months, then try if 
it beclear, and if itis drawit off into Battles; if not, 
draw it from the Lees, and let it ftand till it is fine, 
and then bottle it. 

This will be a found rich Wine, and will have a 
moft true Tafte of Frontiniack. 


TAY, > di, 
Of Brewing. 
ART. 1. Of Malt in general. 


N order to have Beer in Perfeétion, the firft Thing 
fhould be the Care of the Malt. There are fo 
many People who do amifs in this Article, that we 
fhali advife the Farmer; when he has Convenience, to 
make his Malt himfelf; and when he cannot do this, 
yet at leaft to go as far in it as he can: And that he 
may not be at a Lofs for Inftructions on this Head, 
we fhall give him the beft fhort Rules. The Gentle- 
ma nwill find Advantage alfo in obferving of. them ; 
for whether a Thing is practifed or not, the better ir 
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is underftood the more likely the Perfon will be to 
efcape Fraud whois concerned in the Article. 

Barley to make good Malt fhould be itfelf very 
good in its Kind, of a full Body, mown when ripe, 
and well cured; and in the making the Malt the 
Nature of the Fuel fhould be greatly regarded: Some 
make it with Wood, and others with Straw ; in fome — 
Places it is made with Fern, but that is worft of all - 
The beft Fuel is Coke, and the next is Welch Coal. 
The Reafon of all this is very plain, for the Smoke of 
the Fuel muft come at the Malt as itis drying, and 
will give ita Flavour; therefore the beft is that which 
has no Smoke at all, and the next beft that which has 
the Smoke f{weeteft. 

Coke is Cinders of fine Coal burnt till the Sulphur 
is gone, fo that they will afterwards make neither 
Smoke nor Smell, and yet will give a brifk, fteady 
‘Heat ; this is therefore beft of all, for the plaineft 
Reafons in the World. 

Welch Coal is not to be had in all Places, but 
when it can be got is excellent, for it makes a clear, 
clean Fire, and has no Smell. 

The very worft is Fern, whofe Smoke is four and 
fuffocating: None ufe it but Country People who 
have no Choice of their Materials, and not much 
Niceity in their Palates. 

There are fome Counties in England where all the 
Malt Liquor is fpoiled by this Flavour from Fern 
Smoke: Cuftom inures them to it, but others cannot 
tafte it. 

Wood has fome Sournefs, but not nearly fo much 
as Fern; and as to Straw, nothing is fweeter; 
though there be a great deal of Smoke it is little 
hurtful. 

From thefe Hints the Perfon who is about to 
purchafe Malt for Brewing will know what are the 
Defects, and to what they are owing ; fo that he can 
be guarded againft them, and he who fhall be in the 
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Way of making it himfelf will be able to do it with 
moft Advantage. 


Tit ald oi barges i EI 
Of the Choice of Water for Brewing. 


EX T to the Choice of the Malt is that of the 

Water. There are particular Places where all 
the Beer is fpoiled by the Badnefs of the Water, as 
there are others where it is by the Malt. 

Thus the mineral Tafte of the Waters in Rutland 
give all the Malt Liquor brewed with them a Tafte of 
Allum,; and in the fame Manner elfewhere much 
Fiurt is done when it is lefs perceived what is the 
Reafon. 

Thefe however are Particulars which it is only 
needful to name, that in fuch Cafes they may be 
underftood, that People may guard againft them. 
One general Rule will hold: If the Beer in any Place 
be univerfally bad, and the Malt nothing particular, 
and the more if Beer brewed with Malt from other 
Places {till have the fame bad Quality, then it is the 
Bufinefs of the Brewer to examine the Water ; if his 
Tafte difcover nothing, let him defire fome Chemift 
totry it by Experiments. A little of fuch bad Ingre- 
dients will {poil it for Brewing, and the Art of thofe 
People, fuch of them as underftand their Bufinefs, 
will difcover the {malleft Quantity. 

If it be found that all the Water is bad, and there 
is no large River near, for that cannot well be all 
fpoiled, the Remedy is to fave Rain Water. bag 

March and Odtober are good Months for Brewing, 
and there is Rain enough about that Time: Let this 
be faved, and the Beer probably will be good that is 
brewed with it, though all elfe in the Neighbourhood 
be bad. 

There is more in this than many can think. The 
‘Thames Water makes London Porter; the high dry- 
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ing of the Malt helps, but there cannot be this Liquor 
made well and properly with any other Water. 

In all Places the Brewer has his Choice of two or 
three Kinds of Water, ufually of more, and it is 
proper he know the Difference ; Liquor he calls it, 
for it is a Forfeit in a Brewhoufe to fay Beer is made 
of Water. 

The feveral Kinds are, Well Water, River Water, 
Pond Water, and Rain Water. 

Of thefe, Well Water is the hardeft, and Rain 
Water is the fofteit of all. 

River Water is fofter than Well, and Pond Water 
than River. The general Rule is, that the brown 
Malts fhould be brewed with foft Water, and the pale 
with hard. 

This is what is fit to fay in general, and we fhall in 
a fucceeding Chapter come to the Particulars ; but as 
we have here delivered the Nature of Waters of various 
Sorts, we fhall return to the Malt, and explain in a 
few Words what is the Change and Difference in that, 
accordi vo thedrying. 


Oetick Poi ive 
Of the feveral Kinds of Malt. 


HE Maltfters diftinguith their Goods under three 
Names; the pale Malt, the Amber Malt, and 
the brown Malt. 

The fame Corn will make one as well as the other, 
the Difference is only in the drying. 

The pale Malt is the richeft of all the Kinds; it 
takes more Time in the making, becaufe it muft be 
dried flowly and leifurely, but then it fells for fome- 
what more, fo that as much is advanced in the Price 
as istaken up in the Time of drying; and then it 
goes farther in the Brewing, fo that the additional 
Price is no real Charge upon the Purchafer; thus on 
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all Accounts the pale is the beft Malt; it is fulleft of 
Flower, and mott perfect; it is the moft near the 
real Nature of the Barley Corn from which it was 
made, and the richeft and moft wholfome. 

The beft Method of Brewing with this is to ufe Well 
Water; for as it is the loofeft and lighteft of all Malts, 
the hardeft Waters will take its Strength, and they 
will amend its Quality. 

The Malt that comes properly next after this is 
what we call Amber Malt; it is of a middle Nature 
between the pale and the brown, having been dried 
with a middle Degree of Heat and Time. 

Many prefer this to any other ; it obtained its Name 
from the Colour of the Beer that is brewed of it; for 
when this is well performed the Colour is juft the 
clear Yellow. of a fine Polifh Piece of Amber. 

The beft Method of Brewing this is with half 
River and half Well Water. 

Thofe who are very nice about it ufe two Parts Well 
and one Part River Water. 

I have known excellent Beer brewed from this Malt 
with Well Water alone; but the beft I ever tafted of 
the common Kind was at Mr. Child’s, and upon 
enquiring into the Way of managing it, that Gentle- 
man very obligingly told me his Secret, which was, 
he brewed it with all Well Water, but he let that 
Water ftand two Days expofed to the Sun before he 
uted it. 

Amber Malt may be brewed either with all Well 
or all foft Water. In the common Way of Brewing 
with all Well Water frefh drawn, the Beer looks like 
the pale Kind, but it has not the fine Flavour, nor 
does it go fo far: In the other Way of Brewing it 
with all River Water, it makes the moft Beer, but it 
isnot fo pale as it fhould be. 

I have feen in Suffex Amber Malt brewed with all 
Pond Water, and one could not tell what Kind of 
Malt the Beer was made of. 
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Brown Malt is high dried, it is finifhed in a little 
Time, and with a confiderable Heat, and by that 
Means it becomes burnt up. | 

There are Ufes for which this Malt ferves beft of 
all, but there are great Errors about it. 

In the firft Place the Maltfter, becaufe he fees his 
Cuftomers like it for being hard and brown, burns it 
fometimes to a Coal, till it is too hard to be bitten by 
the Teeth, and till the greateft Part of the Subftance 
of the Flour is gone. 

In the next Place the Confumer makes the fame 
Kind of Miftake, and both have very difagreeable 
Confequences; becaufe brown Malt will colour a 
great deal of Water, he fuppofes it will make a great 
deal of Beer; but that is a Miftake, for none makes 
fo little; he fhould confider that Colour is one Thing 
and Strength is another: In general, the darker and 
more burnt the Malt, the lefs Flour and Subftance it 
has, and this is what gives the real Strength to the 
Beer. 

Let the Perfon who defigns to brew with brown 
Malt chufe fuch as is not over dry and hard, but what 
has a good deal of the Strength and Body remaining 
in it; and when he has thus fuited himfelf with a 
proper Kind, let him remember that he is to allow a 
fomewhat larger Quantity than he does of the pale 
Kinds, 

Then the Confideration will be what Water to ufe, 
and in this his Reafon muft guide him: As brown is 
the Oppofite of pale Malt, the oppofite Kind of Wa- 
ter is to be ufed in brewing it. The hardeft is beft 
for that, as we have fhewn, and therefore the fofteft 
is fitteft for this. 

There are many Reafons for this Choice, but the 
plaineft is this: As the brown Malt has leaft Strength, 
it fhould be brewed with that Water which takes the 
Strength out of it beft; this is always the fofteft : 
More Beer by a confiderable Quantity may be made 
from any Malt with foft than can with hard Water. 
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Befide, the Fault of the brown Malts is, that the 
Beer made from them is apt to four more than any 


other, and Experience fhews that Beer with the fofteft 


Water keeps longett. 
Having thus given the confiderate Reader an In- 


fight into the Nature of Malt and Water in their 


various Kinds, we fhall clofe the Account with one 
Caution regarding the Grinding, which, though little 
regarded, is of great Confequence. 

Moft People, out of an over Care, run into the 
Fault of grinding their Malt too fine; this makes 
it run thick in the Wort, and troubles and difgraces 
the Brewing. 

- The Malt fhould be only juft broke in the Mill; 
and all the Care needful in this Refpect, is to fee that 
it be in Reality all broke: And when it is brown 
Malt the beft Method is to have it ground ten Days 
before it is ufed, and let it be kept that Time in a dry 
Place; this mellows it, and gives it a true fine Fla- 
vour. : 
It is a good Method to keep all Malt fome Time 
after it is ground before it is ufed in brewing, but the 
browner it is the longer it fhould be kept, for the 
fiery Particles go off this Way. 


C H A P; Vv. 
Of Brewing in a private Family. 


it has been fuppofed impoffible to brew either with 
Advantage or any great Succefs in a private Fa- 
mily, for Want of the Conveniency of a great deal 
of Room and a great many Veffels ; but we fhall fhew 
that to be an Error, and at the fame Time advife and 
invite all private Families to brew, by fhewing them 
the-plain Method, directing the Quantities, and cal- 
culating the Profit and Advantage. ar’: 


The 
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‘The Mafter of a Family knows from what has been 
faid already, how to chufe his Malt for his Purpofe, 
and to fuit his Water to the Kind of it; we are now 
to tell him the Quantities, and fet down the Method 
of the Work, which 1s fo eafy that the meaneft Ser- 
vant may be enabled to perform it, either by reading 
the Inftructions here, or receiving them from the 
Matter. | . 

Doubtlefs there are Advantages in great Veffels, 
and the working of great Quantities together, but 
thefe are principally in the making a fomewhat larger 
Quantity of Drink from the fame Malt. This 
is not to difcourage the private or Family-Brewing, 
becaufe we fhall fhew that, notwithftanding this Dif- 
advantage attending the working fmall Quantities, 
the Balance of Price is greatly in Favour of the pri- 
vate Brewer ; and as to almoft all other Particulars the 
Advantage is on the private Side. 

The common or publick Brewer cannot have his 
Malt ground fo long before, nor kept with fuch Care, 
as the Mafter of a Family who brews only for himfelf; 
and Cleanlinefs, which is a very great Article, is al- 
together in Favour of Family-brewing. 

The Veffels for this Purpofe are free, and can be 
eafily cleaned, fweetened, and aired, and there is 
Time for the doing it between one Brewing and an- 
other; but this is not the Cafe with the publick 
Brewer, his Backs and Coolers are all fixed, and can- 
not fo well be cleaned, and the Brewing is repeated 
fo quick that there is not Time for airing them or 
{weetening as in the other Manner. 

Then the Family Brewer can: fkim off his Top 
Yeaft, and leave his Bottom Lees behind, which the 
publick Brewer cannot fo well do. 

Thefe, anda Number of other Particulars, make it 
very apparent, that any Man may brew better Beer 
at Home than he can buy of any Brewer, and that 
it will come much cheaper; neither is there any 
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vaft Charge in the Purchafe of fuch Veffels as will be 
required for it. ; 

Suppofe there is a Copper, which, when brim full, 
holds a Barrel, that is, twelve Pails of Water; this 
is no great Size, indeed it is what few Families in the 
Country are without, or can be, for warious Occa- 
fions; with this Copper, anda few Tubs, the Owner 
may brew five Bufhels of Malt very well, and this 
is entirely fufficient for the Demands of a moderate 
Family. 

Let fuch a Perfon chufe his Malt carefully accord- 
ing to the Kind of Beer he prefers, and fuit the Water 
to it as we have directed. 

Let him have the Malt ground ten Days, or there- 
about, before he brews, and for Fear of Cheats in the 
grinding, which we can affure him in this Cafe are 
very common, let him put a Quarter of a Peck of 
Oats among it 5 this will keep the Grinder honeft, 
and it will not do the leaft Hurt whatfoever to the 
Beer. 

When the Malt has ftood its Time let him fill his 


Copper with Water, and make his Fire found and 


good under it. 

When the Water is moderately hot let him throw 
on Half a Peck of common Bran, this will make the 
Water boil much fooner, and it always helps the Beer 
by keeping in the Spirit of it. 

When it boils let the Bran be fkim’d off, and it will 
ferve for Hogs, fo there is no Wafte by it; let the 
Water then be let off into the Mafh-Fat, and let it 
ftand there a Quarter of an Hour. 

Then fave about Half a Bufhel of the Malt, and 
pour all the reft in. 

Put it in by a little at a Time, and let a ftout Per- 
fon ftand over the Vat all the Time, ftirring it well 
that the Malt do not gather in Lumps. 

When the whole is in Jet it reft, 
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This is not the common Way of brewing, but I 
have found by Experience that it anfwers much 
better, ) 

If a good deal of Ale and a fmaller Quantity of 
fmall Beer be intended, the hot boiling Water muft 
be ladled in fo flow that one Bow] may juft come off 
before another is put on; and in this Way the brew- 
ing of five Bufhels will take up about fixteen Hours ; 
and in this Cafe the beft Way is to let it run out 
of the Tap as fmall as a Straw, and perfectly clear, 
for Ale thus made will very foon be fit for the 
Table. : 

If lefs or weaker Ale be intended, and better fmall 
Beer, then the fecond Copper of boiling Water ts to 
be put in expeditioufly, and drawn off with a quick 
Stream. 

When the firft flirring of the Malt is done, the 
Half Bufhel that was referved muft be put in; this 
will foon fpread itfelf all over the Surface of the reft, 
and then it will be very proper to fpread fome coarfe, 
thick Cloths over to keep in the Steam and Spirit of 
the Malt. 

Thus it is to ftand three Hours, and then more 
Water is to be put in from the boiling Copper ; this 
is to be poured in a Bowl at a Time, at {mall Diftances, 
till as much is in as will make the Quantity running 
off nearly enough to fill the Copper. 

This is the Time for the Hops; Half a Pound of 
fuch as are fine, frefh, and fragrant, is the right Quan- 
tity to be ufed now ; thefe are to be tied loofe in a 
Canvas Bag, and they are to boil half an Hour, 
and then to be taken out, and fuch a Quantity of 
frefh Hops mutt be put in as will be enough for the 
whole Brewing if it be for Ale, but if it be for Beer 
a frefh Quantity muft be put in every half Hour, and 
boil brifkly. 

While the firft Copper is thus boiling off, the Malt 
in the Mafh-Tub fhould have frefh hot Water Bowl 
by Bowl] thrown on it, and run off in fuch a Manner 

that 
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that there may be the Quantity of a’ fecond Copper 
ready by that Time the firft- is boiled off. | 
_ This is to be boiled in the fame Manner as the 

Thefe make the ftrong Beer, and after this a 
Quantity of {mall Beer ‘may be made by. boiling 
up the next Wafhings of the Malt, with the old 
Hops. boiled over again that before ferved for the 
Miles 4 9. OF 2 rs 7 
By this Management, out of five Buthels of Malt 
may be made a Hogfhead of Ale with the’ two firft 
Coppers of Wort, and a Hogthead of fmall Beer with 
the other two. | 

It isa middling Ale that is brewed with this Pro- 
portion; thofe-who chufe it ftronger or weaker have 
nothing to do but vary the Proportions, allowing more 
Malt as they would have it ftronger. , 

Now with Refpe& to the’ Tafte, Flavour, and 
wholfome Quality of this Drink, there is no Compa 
rifon with that of the common Brewers, for if it have 
been made according to thele Directions’ it will be in 
every Refpect vaftly preferable to that from the beft 
Brew-houtes. 3 

As to the Advantage in Price, that comes next to 
be named ; and to-do it in the moft fair Manner, we 
will fuppole the Owner have chofe his Beer a little 
itronger tnan according to this Rule, and that he has 
put fix Buthels of Malt to the fame Quantity of Ale 
and {mall Beer, {till we fhall find the Profit altogether 
on -his Side againft the buying, though we take in 
every Article. . 

The fix Bufhels of Malt, allowing the Market 
Price to be two Shillings and eight Pence, will be fix- 
teen Shillings; we will call the Pound of Hops one 
Shilling and fix Pence, then allowing half a‘Crown for 
a Man’s Wages the Day, and a Shilling for Fire, 
which is the moft, -here is the Price of a Hogfhead of 
Ale and a Hogfhead of fmall Beér, which in the 
whole amounts juft to\a Guinea: Whereas the Pits 
acl fhea 
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fhead of Ale bought of a Brewer in London would be 
four and twenty Shillings, and the Hogthead of {mall 
Beer nine Shillings, in the whole one Pound thirteen. 

Twelve Shillings therefore will be faved, all Ex- 
pence being fet at the higheft, and the Beer will be 
pleafanter, ftronger, and wholfomer than if bought at 
the beft Brewer’s. 
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CobvAxP. 2; 
Of the Flower Garden. 


ee TS is a Month in which the Eye will havea 

great Variety of pleafing Objects in the Flower 
Beds, and that fhould encourage the Pofleffor to take 
all due Care for a Succeffion. What he {ees this 
Year, 1sin great Part the Product of the laft, for the 
Gardiner is a Kind of Creator with refpect to thefe 
Things. Therefore he is now to lay in the Sources 
of his fucceeding Stores. 

Many of the ‘Annuals that now make a Shew in the 
Garden, will not ripen their Seeds, and this fromethe 
plain Reafon that they were fown late in Spring ; fuch 
are feveral of the Lupines, the Annual Stock, the 
Sweet Scabious, and the like: Therefore the End of 
this Month is a good Time to fow them for a better 
Chance next Year. ; 

_ Many of thefe Kind of Flowers being fown late in 
Summer, will ftand the Winter in a low Strate, and 
then will be ftrong and early the next Spring; they 
will flower very finely, and have Time to ripen their 
Seeds well. 

The 
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The common Practice of Gardiners is very wrong 
on this Head, and the fowing in this Manner would 
be a great Improvement. 

This is a very good Seafon for propagating feveral 
Flowers by cutting ; all the Lychnis Kind will anfwer 
thus very well, and will get a great deal of Streneth 
againit the next Year. 

The beft Method is to take the Cuttings from the 
main Stalk ; they fhould be fix Inches long or more, 
and a Couple of Joints fhould be put into the Ground 
and one left above: This muft be done in a fhady 
Place and in good Ground, and the Cuttings muft 
be watered ; there will then be no great Hazard as te 
their Succefs. 

Let the Eye be now carefully carried over the Bor- 
ders, and fee where luxuriant Nature has loaded her- 
felf too much, as is very frequent. The Top of a 
flowering Plant will at this Seafon be too heavy for 
the Stalk; the Wind will have too much Power over 
it, and will either break it off at the Surface, or if it 
ftand that, will loofen the Root in the Ground. This 
is to be prevented by tying them up to Sticks, and 
there is more Good done by this Practice than moft 
are aware; for nothing hurts a flowering Plant fo 
much as to be fhaken at the Root: The fame Plant 
will throw out twice the Number of Flowers, and 
every one twice as big, that fhall be well fupported, 
which would have ripened only a few, and thefe poorly 
loofe. 

While this Care is taking of the rifing Generation, 
the Ground fhould be cleared of the paft ; dead Stalks 
croud up Borders in a very unpleafing Manner: No- 
thing looks fo well as clean Earth about a flowering 
Plant, and nothing makes it flower fo vigoroufly ; 
therefore both to pleafe the Eye, and to advance the 
Perfection of the other, let all decayed Plants be cut 
away. 

4 is a Rule that no Seed fhould be fuffered to 
ripen upon a Plant, unlefs it be intended for Ufe, be- 
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taufe it exaufts the Root; at the fame Time that the 
Plants paft Flowering are cut down, the Weeds will 
alfo be taken away ; and if thefe be removed once in 
Fortnight, as there will be Occafion at thefe Sea- 
fons, the Garden will always look frefh and flour- 
ifhing. 

Let the Tufts of Sweet Williams be examined, and 
there will be found a great Number of Shoots {trag- 
ling on every Side: Let thefe be laid, and they will 
get Root, and furnifh an Encreafe for the next 
Seafon. 

Pinks will be found in the fame Condition, and the 
fame Care fhould be taken of them. A little Trouble 
at this Time is a Source of Plenty for the fucceeding 
Summer. 

Whatever Bulbs were left in the Ground the pre- 
ceding Months, fhould be now taken out; and fuch 
as do not bear to be kept out of the Ground any 
Time fhould be now tranfplanted; for this is the 
Seafon that their Flowering being over, they are in 
a State of Reft. The Fritillary is to be removed at 
this Time, and the whole Family of the Narciffuffes 
are in this Condition. 

We have directed the Gardiner in our Spring 
Months to fow feveral of thofe Flowers which do 
not Flower *till the fecond Year; and a particular 
Management required for thofe Plants, one Part of 
which regards the prefent Seafon. They will now 
be of fome Height, and as they fhould be twice tranf- 
planted, this is the Time of the firft removing them. 
The Hollyhocks and French Honeyfuckles, and the 
Lychnis Kinds, with the Campanulas, and many 
other Flowers come under this Denomination. They 
fhould at this Time be removed into fome good Bor- 
der, and be well nourifhed during the Remainder of 
the Summer, by having a due Space of Ground for 
their Roots to roam in. Inthe Seed Buds they ftood 
too clofe, and it is not a Time yet for putting them 
where they are to ftand all the Winter, 
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They fhould be tranfplanted in a dripping Seafon 5 
and having ftood about two Months in their new 
Plices, they will be fit to be removed again, and fet 
' where they are to Flower next Year. 

Such of the Plants that have Flowered the laft 
Month, and have been marked for Seed, fhould now 
be watched for its Ripening : Thefe are the only ones 
that are to ftand fo long, but thefe deferve their 
Place very well by their Ufe; it is not by their 
Beauty. When their Seeds are ripe they muft be 
gathered with a great deal of Care, Hufks and all, 
and laid on a Shelf or in a Cupboard feparate, to dry 
leifurely : They fhould not be fhook out of the Pods 
*till che Time of fowing them. 

The Flowers in Blow at this Time muft alfo be 
examined for the fame Purpofe, and fuch as are 
fineft marked for Seed by placing a Stick at them: 
This will fave them when the reft are cut down after 
Flowering ; and then their Seeds are to be gathered 
in the Manner we have juft named for thefe. 

We are to recommend to the Curious in a parti- 
cular Manner at this Time, the propagating his flow- 
ering Shrubs by inoculating ; this is the fineft Month 
of the whole Year for that Purpofe. 

There is no Way like this for the propagating the 
choice Rofes, and the like, and when it is performed 
in a judicous Manner at this appropriated Seafon, it 
{carce ever fails. 

Carnations will be now coming into Bloom, and 
this is a Time at which they require a great deal of 
Care, when the Hufk, which ignorant Gardiners call 
the Pod, burfts on one Side, it fhould be flit open on 
the other, that the Flower be fpread equally; and 
then they are to be guarded from Infeéts, which are 
more dangerous to them than to all other Flowers. 

We have advifed the making Layers of Sweet 
Williams and-other Flowers this Month; but the 
Reader will remember we directed him to do 
the fame in the two preceding. - Thefe he is to watch 

and 
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and water; and fuch as have taken Root, he is to 
take up: The beft Method is to plant them in a Bor- 
der by themfelves for the prefent, and toward Au- 
tumn to remove them again into the Places where 
they are to remain: In each of thefe Removes they 
mui{t be carefully watered and fhaded, or they will 
not well take Root. 

Seedlings of the choice Flower of the Auricula 
and other Kinds, fhould about this Time be tranf- 
planted, and the only Direétion needful to this is, 
that they be placed in good Mould and have the Ad- 
vantage of Shade. 


CH ARSE 
Of the Kitchen Garden. 


a iSteics* Produéts of the Spring Sowing are now 
many of them in their Perfection, but the Gar- 
diner fhould remember while he is gathering one 
Crop to make Preparation for another: There is the 
Winter to come, in which the Produéts of the Kitchen 
Garden are always very defireable, and there is alfo 
a Confideration to be had for the fucceeding Spring, 
for there is no Time better than this for fowing many 
of the ufeful-Crops that are to come in very early. 

Winter Spinage is to be fown this Month, and 
Onions for the Spring. Carrots fowed at this Time 
and kept clear of Weeds, will alfo come in very 
well in Spring, before thofe fown later: And Col- 
worts and Turnips may be fown now with great 
Advantage. 

The late Cauliflowers fhould now be planted out ; 
and all of the Cabbage Kind intended for Ule early in 
Spring. 

Many Seeds will be now ripening, and they mutt 
be watched and gathered in due Time: Spinage na- 
turally ripens now, and the Seeds of many of the 
Spring Sallctings. ‘They muft be gathered ina dry 
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Day, and dried on a Floor in an airy fhady Place, 
after which they muft be got out of the Heads and 
Pods, and put up for Ufe. , The Seeds of Flowers 
we have directed to be preferved in their Pods; for 
they are but a fmall Quantity, and they are of a more 
tender Nature: Thole of Kitchen Produ&s are 
hardier, and will bear being kept naked; and there 
would not eafily be found Conveniencies for keeping 
them in the Hutks. 

Several of the early Crops will be gathered off by 
this Time, and the Stalks fhould in this Cafe be care- 
fully cleared away. There can be no Good in fuffer- 
ing the dead Stems of Plants that are paft Ufe to re- 
main upon the Ground; they are offenfive to the 
Eye, and they are a Harbour and Shelter for Vermin. 

The Cucumber Plants will now be in full Bearing, 
and they muft be taken Care of ; Water is what they 
principally want, and they muft have it or their Pro- 
duce will come to little; they are a large Plant, and 
the Fruit large, and the whole is full of a watery 
Juice, which muft be fupplied at this Time, or they 
will not bear half their natural Produét. 

Endive is an Herb fo very ufeful by its Continuance 
when others are gone, that there always fhould be 
frefh Sowings of it fo long as the Seafon calls for it. 
This Month will be a very proper Time; we have 
advited it to be fown in the preceding Months, and 
what is raifed by thefe Sowings will laft the Summer ; 
but what is fown at this Time, will ftand thro’ the 
Winter. 

The little Kind that is called Silver Endive, is 
very proper for this Sowing ; it requires no bleaching, 
and will come into Ufe foon, and a great deal af it 
will ftand *till the next Spring. 

This is a very good Seafon alfo for fowing Brocoli 
for Spring ; it is a Time few Gardiners mind for this 
Purpofe, but he that fhall do it, will have Brocoli at 
a Lime when they have none, or when they have it 
very pocr. 

He 
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He will have ripe Heads when they have nothing 
but fide Shoots remaining. Thofe who chufe Spring 
Salleting in too advanced a Time of Summer may 
have it, for the Seeds will grow at no Time more rez 
gularly or fpeedily ; they fhould be fown in a North 
Border at this Seafon, for when they have more Sun, 
they will foon be too rank for Ufe. 

There is as much Advantage in very late Crops, 
as in very early ones, tho’ there be not fo much Pro- 
fitin them: At this Time it will be proper to fow 
French Beans, and fuch as are fown now will bear 
"till the very coming on of Winter: Tt fhould be 
confidered that they will be expofed to Frofts in this 
Time; and they fhould for that Reafon be planted in 
a defended Place. 

Celeri and Endive are now to be planted out for 
bleaching, and let it be a conftant Care at this Time 
to water thofe Things that have been tranfplanted, 
ce in thefe dry Times they will come to 
little, 

Onions will thew they now begin to be fit for 
pulling by the Leaves fading. The fame will be 
feen in the Shallots and other Plants of that Kind ; 
and the Notice muft be obferved by the Gardiner. 
They are now in Perfection for taking up, and they 
muft be laid in an airy Room fpread at a Diftance 
upon the Floor, and upon Shelves, that they may be 
thoroughly dried on the Outfide, and may have a 
fufficient Quantity of their Juices gone from within, 
to prepare them for keeping. 

The Endive and Celeri planted out in the pre- 
ceding Months, will be now fit for blanching. The 
Celeri is to be blanched by earthing up, and the En- 
dive by tying it. The great Care in drawing the 
Earth up to the Celeri, muft be not to bury the 
Flead ; and a proper Time fhould be taken for tying 
up the Endive ; the Middle of a dry Day is the pro- 
per Time ; for if it be in wet Weather, or even ut 

there 
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there is but a large Quantity of Dew upon the Plants, 
they will rot inftead of blanching. 

The Melons will now ripen in large Numbers, 
and Care muft be taken of them that they ripen pro- 
perly, and are gathered in due Time. 

The Gardiner muft not carry on one of our In- 
ftructions to another Species; for what is proper for 
one Kind is wrong for another, often when they 
feem nearly related in Nature to each other: In the 
prefent Cafe there is a {trong Inftance of this. The 
Cucumber and Melon may naturally feem related, 
and an unfkilful Perfon might thence fuppofe, that 
whatever was ordered for one, muft be proper for 
the other; but this is not the Cafe, the Cucumbers 
we have directed fhould be largely watered, but the 
Melons muft at this Seafon have very little. 

The Value of this Fruit is its delicate Flavour, 
much watering will make the Melons large, but it 
will entirely take away their delicate Tafte. 

If Afparagus Beds have been made in the Spring 
or young Artichokes planted, this is the Time for 
preparing and finifhing them up. The Afparagus 
Beds mutt be carefully looked over, and where any 
have failed, the Lofs muft be fupplied by new ones ; 
and as to the Artichokes, great Care muft be taken 
that they be cleared from Weeds, and the Ground 
muft be well dug about them. 

The Letuces fown laft Month will be fit for plan- 
ting out, and they muft be watered for three or four 
Evenings after; for thefe and for the repairing the 
Afparagus Beds, there muft be chofen a dripping 
Day, and it is better to defer it a Fortnight, than to 
do it in improper Weather ; we may affift the Defici- 
encies of Nature by artificial Waterings : They do not 
anfwer like the rea] and proper Drops from Heaven: 
Set Wet is an everlafting good Rule. 


CH AP: 
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Of the. Orchard. 


alt preceding Month was a very favourable 
Time for the dudding of Fruit-Trees, ‘but: this 
will not be amifs, therefore let fuch as have omitted 
it entirely begin now; and let the Gardiner who has 
been more careful to begin in Time, recolleé&t whe- 
ther he has omitted any Thing; it may very well be 
done this Month, and will fucceed beft in a cloudy 
Day ; otherwife the Evening is the beft Time. 

After every Shower it will be proper to walk the 
Rounds among the Fruit-Trees, to look after Snails ; 
they will now be feen crawling Abroad; and much 
good Fruit may be faved by deftroying them. 

The Trees that have been budded or grafted the 
preceding Seafon, are now to be carefully looked 
over. If there be any Shoots from the Stalk, the 
Buds or Grafts will be poorly nourifhed: Such muft 
therefore be rubbed off, and the whole Store of 
Nourifhment obtained from the Root muft be di- 
rected that Way. 

In the fame Manner all fore-right Shoots fhould at 
this Seafon be rubbed off from Wall-Trees, and 
Efpaliers, that the Nourifhment may not be drawn 
+by them which are ufelefs, from thofe which fhould 
be encouraged. 

This is a good Seafon for cutting off Suckers from 
the Roots of young Trees; they are like the fore- 
right Branches of the others, only worfe; they are of 
no Ufe, and they draw a great deal of Nourith- 
ment. Thefe being cut off, the Weeds fhould be 
cleared away, and the Ground dug about the Trees : 
This will give’ them the greateft Strength and 
Vigour. 

Snails are not the only Devourers of fine Fruit, 
Wafps will eat into it, and even fo contemptible an 

Infect 
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Infect as the Ant will be vaftly mifchievous; the 


Way to guard againft thefe, is to tempt them from the 
Fruit with fomething they like better ; for this Purpofe 
~ Jet little Gallipots of coarfe Sugar and Water be ftuck 
in the Forks of the Trees, and wide mouthed Bottles 
of the fame Syrup tied to the Branches, they will be 
decoyed into thefe, and the Fruit will efcape. 

One Caution however i#* needful in this Refpect, 
which is, that the Danger be {een before the Remedy 
be ufed; let there be none of thefe Pots and Bottles 
fet till the Wafps come, for they may bring them. 
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Prom Lady Montague’s Book. 


The moft proper Time for gathering Herbs or Roots. 


LL Kinds of Herbs and Leaves are fulleft of | 


Virtue from Spring to Midfummer ; the Stalks 
_ from Midfummer to Michaelmas ; and the Roots du- 
ring the Winter Seafow: For it is an unerring Rule, 
that Roots of ali Kinds are fulleft of Strength and 
Virtue when the Plant is without Leaf. 

In the drying of Herbs it is moft proper to let 
them be expofed to the Air, in fome Room or Place 
that is fhaded from the Sun; for'by this Precaution 
‘they will better retain their Virtue. 
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